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How to be Successful 
with Milk Goats
So when I'm off the playing 
field and working my own 
field, it takes a Mitsubishi 
mid-size, utility tractor to sat­
isfy a tough old pro like me.
Mitsubishi's 2 and 4-wheel 
tractors combine the size 
and convenience of garden 
tractors with the power of 
larger farm models. These 
economical, all-around 
tractors can handle tough 
everyday jobs just like the 
big guys, but do it for a 
whole lot less.
Mitsubishi tractors have 
farm field precision built in,
with features for row-crop 
work, power and 4-wheel 
traction for soft or steep ter­
rain and live hydraulics. And 
with Category 1,3-point link­
age, Mitsubishi tractors can 
be used for plowing and 
harrowing, digging 
post holes, hauling 
everything from 
spreaders to 
sprayers, and lots 
more. Plus Mitsubishi's 
multi-cylinder, 
water-cooled diesel 
engines keep 
fuel consumption
low and performance con­
sistently high.
So take it from an old pro 
who knows, and check out
I the tractor built by the pros— i- Mitsubishi.
MITSUBISHI
Built by the PROS
For full details call or write, Sumitomo Corp. of America, Mitsubishi Tractor Division, 345 Park Avenue, New York, NY 10154 (212) 935-8826.
TILLER USERS!
Just ONE HAND!
The wonderfully different and idea in Tillers!
The TROY-BILT® Roto Tiller- 
Power Composter is so 
easy to handle, you guide it 
with Just ONE HAND!
Has its revolving tines in the REAR instead of 
the FRONT!
Has POWER DRIVEN WHEELS!
You leave NO footprints nor wheelmarks!
Now has 4-SPEEDS! “Whisper Quiet” Power 
Reverse!
The TROY-BILT® Roto Tiller-Power Compost­
er is built by the builders of the original 
famous ROTOTILLERS, which introduced 
rear-end tillage over 50 years ago. This latest 
and greatest of them all is now, more than 
ever, the favorite coast to coast with home 
gardeners, growers, nurserymen, tiller 
renters, landscape gardeners!
Several models, including ELECTRIC START­
ING!
Does NOT tangle near as much as ordinary 
Tillers!
It chops garden residues, weeds, green 
manure crops, old mulch, any kind of organic 
matter right into your garden soil without un­
bearable tangling!
It turns your whole garden into one big fabu­
lously fertile “compost pile”!
Does NOT require great strength ... older 
people, ladies, too, operate it easily. We have 
many delighted owners in their 70’s, 80’s, 
even 90’s who tell us they would have given 
up gardening if they did not have our Tillers!
Instant depth control! Hood encloses tines 
for safety and for close cultivating!
Furrowing, snow removal and other attach­
ments available!
Automotive-type engineering — precision 
gears, tapered roller bearings, no chains to 
stretch, wear or work loose!
Sold direct to keep prices down—would have 
to be at least $125 higher if sold ordinary 
ways!
Comes with our famous no-time-limit 
promise to you!
Will GREATLY increase your gardening joy!
© 1982 Garden Way, Inc.
OFF-SEASON” SAVINGS
from $129.80 
NOW IN EFFECT!
Why, for heaven’s sake,
suffer any fonger with the 
FRONT-END type of tiller 
shown at left— the type with 
the revolving b lades in 
FRONT and NO POWER to 
the wheels —  the type that 
shakes the living daylights 
out of you —  the type that 
leaves Wheelmarks and Foot­
prints in the nice smooth 
soil you have just tilled or 
cultivated?
SO, PLEASE don’t buy any other Tiller—don’t 
put up any longer with the Tiller you now have! 
Mail the coupon NOW for complete details, 
prices, OFF-SEASON SAVINGS for this wonder­
fully different and better idea in Tillers — The 
TROY-BILT® Roto Tiller-Power Composter!
TROY-BILT® Roto Tiller-Power Composters 
102nd Street & Ninth Avenue 
Troy, New York 12180
C LIP  AN D  M A IL  T H IS  C O U P O N  T O D A Y
TROY-BILT® Roto Tiller-Power Composters 
Dept. A1308
102nd St. & 9th Ave., Troy, N.Y. 12180
Please send me the whole wonderful story of your 
Tillers, with and w ithout e lectric  starting, including  
prices, O F F-S E A S O N  S A V IN G S  now in effect.
Name.
A ddress.
C ity .
S ta te . .Z ip .
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COUNTRY 
DESIGNS
A Collection of Complete Building Plans
BARNS, SHEDS, GARAGES and other accessory buildings.
BE A WINNER TWICE
—--I —
As Seen on “ 60 M inutes.”
D .M .S.O .
Dimethyl Sulfoxide Solvent 99.9% 
PURE 8 oz. BOTTLE $13.95. 
Check or money order POSTAGE 
PAID. For larger quantity or 
dealership, wholesale prices Call 
Collect: [0-215-536-5747]
D.M.S.O. Book “ Wonder Drug or 
Industrial Solvent.”  $2.00 
D .M .S .O . Sales, Inc.
280 Perkasie Ave.
______ Quakertown, PA 18951______
S E N D  $2.00 FO R  C A T A L O G  TO:
C O U NTRY DESIGNS. BOX 774. ESSEX. CT 06426
WITH BLAZE KING !
Be a winner twice — when you own or install a beautiful, 
energy-efficient Blaze King Stove or fireplace furnace, and 
when you win a prize in the Beautiful Blaze King Installation 
Contest.
Blaze King, the Royal Family of Woodburners, is giving $10,000 
in cash prizes for the most attractive Blaze King installations in 
the United States.
First prize is $4,000 cash; two additional cash prizes and 50 
consolation prizes will be given. Just send a picture of your 
installation with the official entry form (or facsimile) to Blaze King 
— and be a winner again.
Blaze King makes 20 solid fuel stoves and fireplace furnaces. 
All are airtight, feature automatic thermostatic control, firebrick 
lining, optional Jet-Air® circulating system, five colors of inter­
changeable ceramics and the new Stay-Clean® glass door. 
And all share the same beautiful patented design. Now let’s see 
what Blaze King owners can do with that good looking stove!
So if your woodburner is a Blaze King, get that picture taken 
and entered right away. Entry forms are available at all Blaze 
King dealers.* Contest closes December 31,1981.
*Or from Woodcutters Manufacturing, Inc., Rt. 4, Box 218, Walla Walla, 
WA 99362. Send a self-addressed legal-size envelope.
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OUR COVER: Good Friends. Robin, daughter of 
photographer Lee Crawley, is tending the goats. They live 
in Eugene, Oregon.
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—  ANTIQUE APPLE TREES-----
First varieties grown in America.
A flavor treat unknown to most people to­
day. One of the largest collections in the 
United States. FREE List.
Lawson’s Nursery
Route 1 - Dept. F 
Ball Ground, GA. 30107 
_____________[404] 893-2141_____________
GREENHOUSE
ACCESSORIES
Unique selection of hard-to-find 
hobby greenhouse equipment and 
supplies. Send $2.00  today for 32 
page catalog.
CHARLEY’S GREENHOUSE SUPPLY 
^2d15^FS^J^^^224th^^2'^nd^A^9803^
PURE CQMFOQT.
PURE COTTON DRAWSTRING PANTS. TOPS A  ETC'S.
DU R AILE COMFORT AND AFFORDABLE PRICES
Fra* Catalooua and Swatchas
BEVA iSSF
Box FSX
BURKITTSVIILE,
1 MARYLAND 21718
LOG SPLITTER PARTS
2 S TA G E C AST IRON GEAR PUM P
Supplies 10'/? GPM at 650 PSI until more 
pressure is needed. Then kicks down to 
lower GPM and up to 2500 PSI. Right hand 
rotation (direct couple) 3600max. RPM, Wt.
12 lbs................. ......................................................SI 25
15 gal. 2 stage, use 8 plus hp .............$163
2I> GPM use with 10HP or greater , S249
4-W AY C ONTROL V ALVES
Built-In relief valve V  in-out ports. V?"
cylinder ports Item E102V ........................$40
With pressure sensitive detent, on return
stroke you don't have to hold handle. Item
E 102V0 ................................................................$59
Double-Acting Cylinders
3' 7x24'' stroke. 1'? rod, 52 lbs....................................................... S115
4 x 2 4 x 1 Rod Can go UPS .................................................... *.. . .$138
4x24x2 rod H 0 ............................................................................................$150
5x24x2' rod ......................................................................................................$204
NEW ENGINES
5 HP Tecumseh or Briggs recoil
start sh a ft............................................................... $125
8 HP Tecumseh recoil start. V  shaft $178 - _
10 HP Tecumseh, recoil start. V  shaft . $ 2 0 5 *4 ' fcry
10 HP Tecumseh. electric start ................'. $249 A  ‘
Vehicle Shaft Engines available.
Heavy duty 15Ton Splitter complete . $839
Send S2 00 for discount catalog on Valves. Cylinders, Hoses. 
Frames. Tanks. Wedges. Slides. Wheels. Go Cart Parts. 
Splitters. Trailer Parts. Generators, or S6.00 for Catalog & 
Splitter Design & Fact booklet. We ship UPS.
X O R T H E R X  H Y im . I f  JIACS
P.0. Box 1221 Dept. F M 6  
Burnsville, MN 55337 (612)894-8310
—TV
02
betters
MORE ON PIGEONS 
Dear FARMSTEAD,
Please tell Lee Crawley that I was 
very interested in her article and I was 
wondering where I could find Saxon 
Fairy Blue Spangled Swallow Pi­
geons. I asked my 4-H chicken leader 
if they were in the pigeon book, but 
they weren’t. I would like to get 
started in pigeons with this breed. My 
leader never heard about the breed. Is 
this pigeon a new breed? Please send 
me more information about this bird.
I wonder what the critical list is 
about. Please send me a catalogue if 
you have one.
Brian Malone 
Butte Falls, Oregon
REPLY
Writers are always pleased to hear 
from people who read their articles, 
and it is always especially rewarding 
to hear from young people. I was a 
4-H parent and leader for 10 years, 
and although my own children have 
now “ gradyated”  from 4-H, I stay 
active on livestock advisory commit­
tees, Executive Council, and super­
intending at the fairs. So as you can 
see, kids are my favorite kind of 
people!
As for the pigeons you ask about, 
they are “ German Toys,’ ’ and would 
be listed under “ Swallow Pigeons’ ’ in 
most books. The other names indicate 
variety and color pattern within the 
Swallow breed. Your local library 
should have some of the many 
excellent books which have been 
published about pigeons. If not, ask
your librarian if she can locate some 
fqr you through Inter-Library Loan.
The SPPA (Society for the Preser­
vation of Poultry Antiquities) Critical 
List is put out by the SPPA every 
year, indicating breeds and varieties 
of chickens, turkeys, waterfowl, etc. 
which the members feel are about to 
become extinct. It is like the En­
dangered Species list which names all 
the plants, fish, animals and so on 
that are in danger of disappearing 
from the world forever.
I do not have any catalogues (in 
fact, we are no longer raising live­
stock now that our girls are grown 
up), but you can find some interesting 
ones listed in the American Pigeon 
Journal, Poultry Press and magazines 
like Farmstead. Marsh Farms puts 
out a nice catalogue of equipment and 
carries many books, samples of 
magazines and papers, and so on. 
You might also want to consider 
joining the American Pigeon Club- 
they have a special low rate for 
“ Journal’ ’ members.
Good luck with your project, what­
ever you decide. I hope this inform­
ation is some help.
P,S. The feathers on the Swallow’s 
legs are called “ muffs.’ ’
For information about Swallow 
pigeons available in Southern 
Oregon, contact:
Mr. Dick McRill 
1065 Messinger Rd.
Grants Pass, OR 97526 
Ph: 846-6873
CATALOGUES:
Marsh Manufacturing, Inc.
14232 Brookhurst St.
Garden Grove, CA 92648
Stromberg’s
Pine River, MN 56474
Gagne Bros. Pigeon Supplies 
2883-A Woodland Circle 
Allison Park, PA 15101
TANSY AND WORMWOOD 
TROUBLE
Dear FARMSTEAD,
In regards to your “ Moth Be Gone’ ’ 
article, please advise readers that 
these plants are terrors if let loose on 
your property. My experience has 
been with Tansy and Wormwood— 
both easily take over fields, hillsides
4 FARMSTEAD MAGAZINE
Garden Way’s C°llect the §or,]Country msdomBulletins
es
Country Wisdom at its b e st-  
brief, accurate and ever-so-helpful!
Each bulletin covers a  single subject thoroughly. Without trills. Bulletins are 
28 to 32 pages long and well-illustrated Our authors are experts on their 
subjects. And they pass on to you all the techniques and methods which they 
have found to be most useful and efficient in a  logical step-by-step order.
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$P<. SAVE! Only$l'00  when you buy ,— ea. 5 or more!
T O :  G a r d e n  W a y  P u b l i s h i n g  C o . ,  Dept A1216, Charlotte, Vermont 05445
□  Check/M oney Order □  M aster Charge/V ISA  
Acct. # ____________________________________________________
Please send me the Country Wisdom Bulletins I have 
circled below. I have enclosed $__________________ . Please
FULL MONEY-BACK GUARANTEE
$  Garden Way Publishing Co. 
Dept. A1216, Charlotte, Vermont 05445
add $1.00 postage and handling on orders under $7.00 
(AZ, CA, CT, FL, GA, IL, IN, Ml, M0, NY, OH, PA, TN 
UT, VT, WA state residents please add sales tax.)
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A d d re ss .
C ity ___
Exp . Date
State  _______________________Zip ________________________. j
If you prefer not to cut th is  page, you m ay order on a separate  sheet of paper.
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you can makeCheese
at
■Home
3 ^ i
Here’s a N EW  
American edition of 
M A K IN G  CHEESES at H O M E  
by Susan Ogilvy. Send $6.95 
for book & get a FREE illustrated 
Supplies Catalog with recipes. 
Catalog alone - $1. (refundable).
Box 8514, Ashfield, M A 01330
* o « GsuroiXlteSouth India, 
if0*”
QjWiu Handcrafts
CtlficCtnli i iMomnj
“Book, topes i rtcorxU r in d hVJ C_f.
C«6n CWwi^ Ttiy<*(ftic»
o r u v j m .
Scotland,
Cntaioj evbiiaiU f l  5pc*|i| Vltdaoie or 1Jn«aL
Crlakil l)ieJ * (2wo Iwwrroworol 
'JJw. 3, Spring (jreen, 01,53588. 608"583 '5311
60% MORE JUICE FROM YOUR APPLES!
The secret is the 'APPLE EATER” grinder which  
reduces the fru it to a fine  pulp. Has stainless  
steel knives and w ill grind a box of w hole  a p ­
ples in less than five  m inutes. M akes  2 to 3 
gallons of cider per tub. Heavy I S  acm e  
screw and cast iron cross beam . A ll hardw ood  
construction. Four m odels - from  single tubs to 
double tub. C om plete ly  assem bled or low  cost 
kits. Plans also ava ila b le . Send $1 for catalog:
H APPY VALLEY RANCH
P.O. Box 9153, Dept. 1 
Yakima, WA 98909
etc. Chemical control is the only way 
to really eradicate them so we live 
with them. Wormwood does prevent 
anything else from growing if you 
have several plants growing to­
gether—we do, 20 acres. My advice is 
to container-grow these plants, or 
better yet, get from a neighbor, 
vacant lot or countryside. Don’t invite 
trouble!
Mary Wells 
Athol, Idaho
REPLY
What Mary Wells says about tansy 
and wormwood is true, especially in 
warmer climates than Maine.
However, if the herb grower has 
just one or two plants of each, and 
uses them as recommended in my 
article, they will not pose a problem. 
By cutting the plants to use the 
foliage and blossoms (tansy), they will 
be unable to set seed and can be 
easily controlled.
Madeleine H. Siegler 
Winthrop: Maine
PRICE DIFFERENCE
Dear FARMSTEAD,
“ Home Sheep Shearing”  was dis­
played nicely in the Spring issue, and 
I thank you. My compliments to 
Catherine Frey, whose line drawings 
added excellent visual clarity.
One correction: on page 35 at the 
bottom of the first column, you have 
printed “ Replacement. combs and 
cutters cost about $1.00 and $3.00 
respectively.”  The original manu­
script reads: “ Replacement combs 
and cutters cost $6.60 and $2.79 
respectively.”  Quite a difference!
Geri Valentine-Hudson 
Stueben, Maine
;
f
HOMESTEADING FAMILY
Dear FARMSTEAD,
This was my first purchase of your 
magazine and after reading through 
all the articles, I am extremely 
impressed!
For 8 years now, I have been trying 
to get my husband back to basics and 
farming small scale, now called 
hom esteading and farm steading.
Finally, one year ago, he finally saw 
the reason for my persistence!
We now have 3 children. I have 
wanted my babes raised in the 
country and, ideally, on a farm, as I 
was for 16 years. There are many 
reasons for this: fresh vegetables 
from the garden, fresh cow and goat’s 
milk, lower meat costs and peace of 
mind!
My biggest concern is being able to 
give my family the best that I can give 
without outside costs for frilly pack­
aging and no additives!
Looking at your offer of the 
“ Baker’s Dozen Special,”  your back 
issues tell of all the subjects I’ve been 
trying to bone up on as well as others 
that I’m becoming curious about and 
not able to find the right information. 
I am ordering all back issues.
At present we are living in south­
western Ontario, but, we have plans 
of moving further north. Our eventual 
goal is to be self-sustaining, on our 
own land without any outside govern­
ment utilities such as hydro, T.V., 
fuel cost and, alas, telephone. A CB 
will replace Ma Bell and a lot cheaper 
too, in the long run!
W e’re not anti-social, I feel I should 
explain, we only want our children to 
eat healthy, learn the art of rejuven­
ating the land’ and have respect for 
livestock.
Mrs. Jo Anne Routliffe 
Ontario, Canada
WHERE TO MOVE?
Dear FARMSTEAD
I am a veterinarian interested in 
establishing a rural practice in New 
Hampshire or Maine. I would ap­
preciate hearing from readers who 
feel that their veterur ry service is 
inadequate or inappropriate for their 
needs. I would like to move this year, 
but need “ hints”  on areas to go 
where I might be of service.
Dr. C. Makowski 
Rd 1 Box 256 
Landenberg, Pa. 19350
IDAHO, TOO
Dear FARMSTEAD,
I would like to let the Pomerikels of 
St. Maries, Indiana know that we in 
Idaho also enjoy Farmstead.
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We also find the materials pertain 
to our small farming and gardening 
problems.
The only difference is that we find 
we have better results with our 
garden seed if we buy them from 
companies near the coast. They are 
developed for our climate and grow­
ing season.
Cindy Lounsbury 
St. Maries, Idaho
CORRECTION 
Dear FARMSTEAD,
I just spent an hour or two looking 
for an article in your magazine—only 
to find the article in a different copy 
than what you refer to on page 43 of 
#46~Spring 82. At the bottom of the 
page you refer to an article “ Make a 
Simple Tire Feeder”  in the Winter 81 
issue. Well, I found the article in 
Copy #44 Winter 82 issue, pg. 66. I 
thought >ou might like to straighten 
this up for other readers.
Mrs. Wallace Thompson 
Pendleton, Kentucky
AT WHAT COST?
Dear FARMSTEAD,
Lorraine Pakkala writes of her 
father cutting ice, in the Winter 82 
issue , and proclaims her gratitude 
for electric freezers today.
“ When I was growing up, we had 
ice tea too... but at what price!”  she 
says. I would answer: at the cost of a 
day’s honest, healthy and even 
happy labour.
Not at the cost of Three Mile Island 
or strip mining coal. Not at the cost of 
fluorocarbons destroying the ozone,
(freon from freezers). Not by ripping 
off strategic metals from other coun­
tries. Not at the cost of a population 
working in appliance factories at 
minimum wage, trying to make the 
payments on their freezers and re- 
fridgerators. Not at the cost of the 
chemical dumps these industries 
produce. Ad infinitum...
Her father knew the exact price he 
paid for his ice. I would ask Lorraine 
Pakkala-does she? Are our lives 
today of a better quality than her 
father’s was?
Peter Ladd 
Warner, New Hampshire
FARMSTEAD MAGAZINE 7
HOME GARDENER’S CATALOG
• Select from over 500 seed varieties
• New Oregon Sugar Pod II
• Improved Oregon Giant Pole Bean
• Herb Seeds and Herb Plants
• Profitable Gardening Projects
• Potpourri Supplies • Botanicals
FREE 70 page catalog filled  with 
Gardening Tips and Cooking Hints
Nichols Garden Nursery
1190 DE Pacific 
Albany, Oregon 97321
Over 30 years o f  reliability and service
rji '*'*'*'''*£
Now there’s a THIRD choice... 
The GARDENER™ Rototiller
Not Front Tine 
Not Rear Tine
□  YES! Rush my FREE Color 
Brochure Today!
G a r d e n in g  N atu ra lly , Inc. 
21062 Ind u stria l P ark  
S to c k b r id g e , M A  01262
N a m e ______________________________
A ddress 
C i t y ------ State Zip
DRY FOOD WITHOUT 
ISING CHEMICALS!
nm m *'
NATURAL Flow Across air Flow (pat­
ented) BLOWS FOOD DRY  -  without 
using chemicals —  does not COOK FOOD  
DRY! FOOD Is FRESH, COLORFUL, NU­
TRITIOUS! Adjustable rear thermostat. 
No plastic trays to warp, crack or break.
““ bee"beyer7s  f o o d ~d  r y e r
1154 Roberto Lane Telephone
Loe Angelee, CA 00024 213-472-0338
Pleas* send me: □  Free Literature
FJ
□  Model -  Wood *101 (8 tray) $170 re*.
$130 epeclal plue $12 ahlpplng
□  Book -  FOOD DRYING AT HOME THE 
NATURAL WAY at $7
999 P ICTU R E 
PE TH O BBY
Jri.que Supply
C A T A LO G  
$1 00
MAKE your  o w n  tr a p s c a g e s
p Enjoy — Making  ^ 06 Them YOURSELF! j
^ ~ j2 S 0 0  Cage Clamps, Clincher 17.95 prepaid 
Everything ■ You Name I t ! " r \ p  » i p p e  
CMs. l a t *  kckliifi taints. Tirtiys. ta rtrit. Du s^ a i u t c i ?  
rtnf E((v S » *  Pncicks. Caarin Mhts. laoWtrs. 
talirT Pictars. SulWrs Aviary Eppnnt Medrcatiens lads. ,or Stromberg 
lists. Cola Paeltry took U 95: Hatchmt Ceidc S4.S5. Books, Feeders
STROMBERG CHICKS & PETS UNLIMITED. Pine River 6 0  Minn. 56474
FINE GARDEN AND FARM TOOLS
Smith & Hawken offers the finest durable tools, 
forged in England , forks, spades, shovels, hoes, 
rakes, scythes, trowels, pruners, shears, 
and more.
FREE** ’^"''
mail order catalog 
of durable tools.
68 Homer, Dept F22, Palo Alto, CA 94301
Chinchilla
Breeders
Superior Quality 
Breeding Stock
THE MOST MODERN 
FULLTIME
C H IN C H ILL A  RANCHES
Inqu ire  About O ur S TA R TE R S  Program . 
Rent Your In itia l Stock From Us, and Pay 
For It Out of Progeny. Send For FR EE  
Literature  On How To Get Started.
Office: P.O. Box 8, Dept. FM
Armonk, New York 10504 
[914] 273-6480
Farms: PO Box 331,Dept FM ,
E. Princeton, M A  01517 &
P.O. Box 593, Dept. F M , Anza CA 92306
Polyarthritis is reportedly becoming 
more common in lambs. What is this 
disease?
Polyarthritis affects lambs between 
35 and 70 pounds. Lambs become stiff 
in one or more joints and are reluctant 
to move. The infected joint may be 
swollen and painful.
A bacterium called Erysipelothrix is 
the infective agent, which also causes 
erysipelas in hogs and erysieploid in 
man. Lambs become infected through 
wounds or an unhealed navel.
The disease is seen in the hock, 
elbow, stifle and knee. You may see 
complete recovery within a month, or 
a chronic arthritis develop in 10 to 15 
percent of the cases.
Outbreaks of this disease usually 
occur following docking and cast­
ration; the first cases tend to appear 
within one to three weeks after the 
operation, and then all subsequent 
cases appear within five days. The 
incidence-rate is usually about 10 per 
cent.
To prevent polyarthritis, strict, 
aseptic techniques and hygienic con­
ditions for docking and castration are 
needed. Vaccination is available if the 
problem  recurs. Penicillin given 
early in the course of the disease is 
excellent therapy. Be sure to always 
dip wet navels in iodine.
The other day a friend told me that a 
horse’s eyesight isn’t really that keen. 
Is this true?
It is mostly true. It’ s amazing what 
horses can and cannot do in view of 
what they can and cannot see. Horses 
can see almost entirely to their rear. 
They can also see things on both sides 
of their body at once. But would you 
believe that horses can’t see what 
they’r6 eating? They cannot focus 
their eyes closer than about four feet
or even see the ground directly ahead 
of them. If a horse jumps an obstacle, 
it’ s “ jumping blind’ ’ as soon as it 
leaves the ground!
Horses also cannot see distance 
detail as we can, but by raising their 
heads, they can see distant objects a 
bit better. Horses are partially color 
blind. They have monocular vision; 
that is, they can see separate things 
with each eye at the same time.
So, although your horse doesn’t 
recognize you in the distance or in too 
close, watch what you do behind its 
back!
I’m thinking of raising earthworms 
but have heard they might eat the 
garden plants I want to help! Is this 
true?
There have been a few “ scare’ ’ 
stories about earthworms. In some 
tests, the worms did eat the roots of 
plants. However, this only happened 
when the worms were starved in small 
pots of soil with little or no organic 
material. Only then did they eat plant 
roots after first consuming all other 
available organic material in the pot.
It is important to have enough 
“ food”  for your worms This may be 
any kind of organic material. They 
also need moisture in their soil or they 
will die. Using earthworms under 
rabbit cages and in garden compost 
heaps to facilitate composting is a 
smart move. However, think twice 
about buying the critters. If you add 
compost, manures, leaves and leaf 
mold to your soil, earthworms will 
suddenly, miraculously appear in 
abundance.
Keep organic matter spread on the 
surface of the soil as fall approaches 
so the worms will continue to work 
well into the colder days of late fall. 
They will be protected by the material 
composting on the surface of the soil.
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$$$$ MIRACLES $$$$
keep coming when you sell my 100% pure "Herb Healing"
ALOE VERA JUICE!!!!
It sells-sells-sells like liquid gold
This miraculous, natural organic health juice 
from the 4,000-year-old sacred herb can earn 
you $35,000 to $100,000 a year! Miracles will 
astound your customers and distributors while 
promoting my 100% pure, tasty, high potency 
ju ice— Super E N E R -G E L , the ' am azing  
healer,”
SUPER ENER-GEL SELLS FAST 
BECAUSE IT FILLS A GREAT NEED!!!
This highly nutritious health juice is processed 
from the remarkable Aloe Vera plant with no 
h e a t. . .  to retain the essential protein, vitamins 
and minerals nature has enriched it with. The 
beneficial nutrients would fill a book. Here are a 
few of the best known:
PROTEIN CHOLINE (a B VITAMIN)
AMINO ACIDS FOLIC ACID
AMYLASE IRON
VITAMIN A LIPASE
VITAMIN B COMPLEX MAGNESIUM
VITAMIN C PHOSPHORUS
CALCIUM POTASSIUM
SODIUM ZINC
Aloe Vera has been used for medicinal pur­
poses for centuries. There is now clinical 
evidence of its healing effect. W e do not make 
healing claims, but thousands of testimonials 
suggest extended trial use. Modern Science 
acknowledges reports of reduction, even elimi­
nation, of many ailments: Arthritis, Bursitis, 
Stomach Disorders, Hernia, Ulcers, Indigestion, 
High Blood Pressure, Heart Disease, Sugar 
Diabetes and overweight. It also aids circulation 
and elimination, increases energy & helps 
achieve healthy skin and hair. Bible Ref.: 
Proverbs 7:17, St. John 19:39, Numbers 24:6, & 
Solomon 4:14
THOUSANDS O F TESTIM ON IALS 
BY OUR DISTRIBUTORS
Here is what some of them are saying I give God 
all the credit for the healing qualities ot Aloe Vera 
Ener-Gel People can lose weight by drinking Ener- 
Gel The first month that I drank (it) I lost 15 pounds 
and took up my belt four notches
I have sold over one-quarter million dollars and 
plan to continue selling Ener-Gel because of the 
wonderful things it does for people It has become a 
part of my life The Don M Company has a fabulous 
car program Here is our new car we have earned 
— S.D ., Shreveport, LA
‘ ‘I have been with the Don M. Company for al­
most four years. They are a fine, Christian com­
pany, a pleasure to work with. I have had some 
great experiences with Aloe Vera. It really is Na­
ture’s rarest gift.
“ I had a skin cancer on my face and Rheuma­
tism in my right knee. (In a short tim e,) the skin 
cancer was gone, the knee was much better."
— Rose Sm ith, Tyler, TX 
"I say it will heal ulcers bring down high blood 
pressure quickly eliminate fever and flu viruses, gall 
& kidney stones, liver trouble and heal burns Our 
family and myself have been using Aloe over 60 
years
—J. K . Chicago. IL 
Hello We are the Don Martin family, and we want to 
help you achieve your dreams through our rapidly 
growing international company 
It's amazing but true1 Thousands across the nation 
are saying they have found a financial and physical 
miracle in their lives Now, our fabulous, hot direct 
seller. Super Ener-Gel. that is revolutionizing, and is 
the leading seller of the natural health movement, is 
available for these millions only through our unique 
direct sales opportunity It is not available in stores 
When you develop thousands of customers and 
distributors with our one-of-a-kind, multi-level sales 
plan, you are protected with exclusive area bonuses 
and assured of repeat sales and commissions for 
years to come The average family will use a case of 
our miracle juice and capsules once a month You get 
repeat after repeat month after month
Our processing of Super Ener-Gel goes beyond 
mere stabilization It is a miracle in itself The fasfe. 
potency, quality, the best money can buy. backed up 
with our unconditional guarantee, will astound your 
customers and distributors 
Our quality control lab is the most advanced in thq 
country, meeting all F D A  standards 
The fields of Aloe Vera are a sight to see in the rich 
Rio Grande Valley of South Texas We have been 
farming for over 40 years in this area
CASH IN ON T H ES E G R EA T  B EN EFITS !
Here are a few reasons why you need to consider 
us, compare us with your present sales plan, or join our 
top commission sales plan:
1. Ener-Gel has a mild, tangy. citrus taste with no 
preservatives or additives. & never needs refriger­
ation.
2. It is highly consumed— used up— month after 
month, insuring automatic repeats of steady com­
missions year after year
3. Backed by a 100% unconditional guarantee.
4. You are protected by national, exclusive, county, 
state, or regional area bonuses over and above the 
four-level marketing plan, which pays over 80% for 
recruiting
5. $2 ,000  m onth volum e q u a lifie s  you for a 
$8,000 car, trips, expenses, bonuses.
6 . Ground floor opportunity with family owned com­
pany, with projected gross sales of $500, 
000,000 in 10 years.
7. Stock percentage given to national developers, 
according to sales volume (not an option).
8. You can use our sales plan and buy direct from 
our manufacturing plant in quantity buying
9. There is virtually no competition
10. Right timing with the right product
11. Multiply yourself with our multi-level sales plan 
tnousands of times over
12. We do all your drop shipping, bookkeeping, adver­
tising FREE!
13. Few people have, and everyone needs, our pro­
duct
14. Save people hundreds $$ on their doctor bills.
15. Sell and recruit anywhere, <d 80% commission 
Our oreas are going fast on a first-come basis. Call
us at 1-214-595-5042 and tell us which 5 or 10-county 
area you want, and we will hold it for you (if still 
available) for 10 days only, until we receive your 
check.
If you are willing to work and pay the price  for 
success. I'll help you pyramid yourself into multi­
millionaire status with our company soon
GOD BLESS YOU!
4 4 k
DON M & A SSO C IA TES  Dept. F-6
1941 Old Troup H w y .. Ty ler, Tx 75701 
C e l in e  or M A IL_N O _R ISK _C O U P£N _T0£A jn  _
Don M. & Aeeodetes Dept, p .g
1*41 OM  Troup H w y ., T y le r , TX 757*1
Coll usot 1-214-595-5042 or 1-214-595-6765 
□  VISA □  Am . Exp. □  M .C . □  Diners Club 
Cord # :_________________ _ _____________ Exp. dote
□  Got. $20.00 PPD □  Tablets— 100 Ct. $12 PPD
□  1 Case (4 Gal. or 12Qt.)
556.00 + add $8.00 for shipping.
□  A re e  Ix d u e lv e  (Trial option only)
5 Cases for $240.00 + $35.00 for shipping.
Nome 5 counties wonted:__________________________________
□  Rep ton Ix d u e lv e  (M  Counties)
10 Cases for $480.00 + $50.00 shipping. 
Toodist. level $1.125.00 (25 Coses PPD) 
Area Warehouse Exclusive $5600-5% Bonus
(Print Cleorly) 
ADDRESS:_____
PHONE: (
I______
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rName
Building a log home takes a little 
know-how and a lot o f  sweat. Before 
you put all that hard work into 
building a log home, make sure you’ve 
chosen the best...Ward Cabin.
All Ward kits are complete and 
Ward uses 100% Northern White 
Cedar. Every component o f  a Ward 
home from windows and doors, to the | 
roo f are top quality.
If it’s not a Ward, it’s not worth 
the work.
Charter Member o f  the Log Homes Council
□  Send W ard’s complete presentation book  with 
I 100 floor plans (for which $6 is enclosed).
| □  Send more free information.
| □  Send W ard’s dealer information kit, including 
presentation book  (for which $10 is enclosed).
Address
State
W A R D  CABIN  CO .
P.O. Box72'E6, Houlton, ME 04730 
(207) 532-6531 — 1-800-341-1566
Rugged Dependable Powerful
Speedex Tractors
Speedex is a pioneer in small 
tractors with over 40 years of 
building them better. That’s why 
Speedex tractors are ideal for 
mini-farms, gardening and lawn 
care. They’re reliable. Easy to 
service. Easy to handle. What­
ever the job, Speedex makes it 
enjoyable!
Model 1632
•Com plete line of attachments that mow, 
plow, cultivate, grade and haul.
•Tough, 10 and 16-hp. models.
•3-and 4-speed transmissions or trans­
axles.
•Available with 44-and 36-inch heavy- 
duty 2-bladed mowing decks.
• Big 8x16 rear tires...6x16 for 10-hp. 
models.
• Electric ignition.
• One year warranty.
Speedex Tractors--Easy to use. 
Simple to service. Built to last. 
Since 1935.
SPEED EX TRACTO R CO. 
Ravenna, Ohio 44266
Subsidiary of Mechtron 
Internation Corp.
With strawberry season fast ap­
proaching, I was wondering if you 
could give me some storage tips. I 
always end up with more than I can 
use right away and so many seem to 
spoil.
When selecting strawberries, look 
for berries with a bright red color, 
firm flesh and the cap stem still 
attached. The berries should be dry 
and clean and the package unstained. 
Usually medium to small strawber­
ries have better eating quality than 
the larger ones. Avoid partially green 
berries. Strawberries don’t continue 
to ripen after picking and the green is 
an indication that the berries were 
picked before they were mature.
There will be a few bad berries in 
most containers, but try to make sure 
the berries at the bottom of the 
container are reasonably free from 
defect or mold. Mold can spread 
rapidly from one berry to another.
Purchase strawberries last and sort 
for damage or decay as soon as 
possible. Spread them gently in a flat 
container, cover with wax paper and 
refrigerate. Try to use them within 
two to three days of purchase.
Fresh strawberries are an excellent 
source of vitamin C and are naturally 
low in calories. One cup of strawber­
ries provides almost twice the recom­
mended daily allowance for vitamin 
C, yet has only 55 calories. In 
addition, fresh strawberries contri­
bute some fiber to our diets.
Strawberries can be also frozen 
and if handled properly during pre­
paration, storage and thawing, will 
retain almost as much vitamin C as 
fresh ones.
Sprinkle sugar over berries. Us­
ually, 1 cup of sugar to 4 or 5 cups of 
berries, depending on tartness of 
berries and your taste preference. 
Turn berries gently with  ^large spoon 
until berries are coated with sugar 
and juice.
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Pack berries in moisture and vapor- 
proof containers. Fill containers leav­
ing 1/2 inch headspace at the top. 
Place a small piece of crumpled 
freezer paper or waxed paper on top 
to hold berries under juice. Seal 
airtight and label. Freeze.
Berries may be frozen without 
sugar. However, texture, color and 
flavor are better when sugar is used. 
To freeze whole berries without 
sugar, place in single layer on a tray 
or baking pan, cover lightly and 
freeze quickly until firm. Remove 
from pan and package in an airtight, 
moisture and vapor-proof container.
A key to maintaining quality is 
keeping the cap on the berries. Just 
before serving, wash in cool water, 
drain dry and decap. Enjoy!
In your Spring ’82 Magazine you had 
an article about Luffa, the “ Dish 
Rag”  Gourd. The plant’s description 
intrigued me and I would like to grow 
one or two hills in my garden but I 
can’t seem to find any place that is 
selling these seeds. I am hoping you 
can give me an idea on where they can 
be bought.
In response to many requests, here 
are three of the places where luffa 
seed can be obtained:
R.H. Shumway’s 
628 Cedar Street 
P.O. Box 777 
Rockford, IL. 61105
Oriental Seed Catalog 
Sunrise Enterprises 
P.O. Box 10058 
Elmwood, Connecticut 06110
Gurney Seed and Nursery Co. 
Yankton, South Dakota 57079
I know the word “ colic”  means pain. 
Just how do horses show pain?
Pain in horses is seen by sweating 
without exertion, kicking for no 
reason, biting at their sides, constant 
tail-switching, lying down and getting 
up.
How can I keep my harvested 
potatoes from sprouting before I use 
them?
You can keep stored potatoes from 
sprouting by mixing apples with 
them. The apples give off ethylene 
gas which halts the sprouting. One 
apple per paper bag is enough to do 
the job.
THE BIGGER GRABBER...
Pick up where you left 
off. This simple tool 
picks up mulch, leaves, 
thorns, twigs, animal 
droppings: it is light 
and easy to use, saves 
bending and time, 
stops nasty cuts. Send 
check or m.o. $23.95,
$3.00 p&h, CA res. +
6%  tax:
Get Into Shape 
Garden Dept., 6240 Vantage Ave.
North Hollywood, CA 91606
rFREE CATALOG!-!
United Farm Agency's latest catalog is 
yours FREE! Pictures and describes
UNITED FARM AG ENC Y
612-MO W. 47th St., Kansas City. Missouri 64112 
National TO LL-FREE Number 1 800-821-2599
VER SATILE
COM PACT
6-tol gear reduction
’Adjustable 
drag stick
Easy changeover 
to cultivator, 
no tools required
Adjustable 
handles for 
easy storage 
comfortable 
operation
Easy-to-start 
Briggs ft Stratton 
engine j-m
Convenient
controls
Power-driven 
wheels, tractor 
tread tires
Worm and 
worm gear drive
3-in-1 
Machine
Heavy duty 
steel hood, 
protective flap
ear-mounted bplo 
tines, made of 
hardened steel
Rototiller: Enjoy rear-tine 
tilling perform ance with easy 
handling that only a com pact 
m achine can offer.
Composter: Build fertile 
garden soil by tilling under 
crop  residues, com post and 
nitrogen-rich cover crops.
Cultivator: Unique, patent­
ed p ow er cultivator attaches 
easily. Oscillating tines up­
root w eeds, aerate soil.
And more...
FREE COLOR CATALOG
with complete specifications, guarantee and 
ordering information. Send coupon today. 
No obligation. No salesman will call.
save m oney by buying direct. ■ N am e_
No m iddlem an’s profits are | 
built into the price  you pay. | Address
No-Risk Trial Offer: |  City___________________________________ State____________  Z ip _______________ |
“ you a S S p S y 16*6 \  ' - “ • V  " o n u f o r t o r l n *  C o . .  I n c .
satisfied. Lifetim e warranty I  Route 4, Box 2253 Woodstock, VT 05091 (802)672-5136 I
on  materials & w orkm anship  & mm ■■ mb ■■ ■■ ■■ m  ■■ m  ■■ ■  ■■ m i ■■ ■■ ■■ ■■§ ■■§ ■■ ■£
Compact size: For better I  
m aneuverability, m ore con ­
venient storage. Transports 
easily in the back o f  a car.
Factorv-DIrect Prices: You *
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A better way to separate the wheat 
from the calf.
Australian electrified suspension fencing began a 
whole new era in livestock and predator control. 
Effective, cost-efficient, reliable, and now, American.
Write to us; well show you a better way to keep 
them down on the farm
Advanced Farm Systems Inc. 
RFD n ,  Box 3 6 4 L  
Bradford, Maine 04410
CASE SALE
6 0  d o z .  R e g u l a r  # 7 0 ’ s , o r  
3 6  d o z .  W i d e  M o u t h  # 8 6 ’ s
$ 2 2  per CASE postpaid <«> »*«..*>
Gardener’ s A l s o . . .  # 6 3 ' s ,  1 0  d o z .  1 7 0 0
K itc h e n d e p i f m
Box 412, Fxmunfton, CT 
L  06032
($500 plus $200 postage/handling)
# 63 complete Ring Sets;
2  d o z .  1450 p o s t p a id  j
REAL SH EEPSK IN  B IK E  SEAT COVERS
Fits all Schwinn type seats and older 
w ider seats (R egular w ide seats.) W h y  
ride on just a plain seat when you can put 
your “ tu s h ”  on a soft sheepskin seat. 
Cool in sum m er. M ach ine  w ashable in 
cold w ater and w oolite. Dry natura lly  in 
house. $11 .99  +  $2.00  post. If you have a 
business please request wholesale cat­
alog. W e  are the m anufacturers  of our 
sheepskin item s.
Quakertown Sheepskins 
890 Rt. 309 [Frmst.] 
Quakertown, PA 18951 
215-536-0303
indoor pollution
A recent report by the National 
Research Council (NRC) deals with an 
area which has not received much 
attention in pollution research or 
regulation-air inside homes and pub­
lic buildings, in which Americans 
spend approximately 90 percent of 
their time. Many chemicals federally 
regulated in the outdoor and work­
place environment are present in 
indoor air, often in significantly high 
concentrations. Young children, the 
aged, and the ill are the ones most 
frequently exposed under these con­
ditions.
Pollutants often present in poten­
tially harmful concentrations in indoor 
air include radon gas, from soil, 
groundwater, and building materials; 
formaldehyde, usually from insul­
ation; asbestos and other fibers; 
tobacco smoke; indoor combustion 
products, from unvented gas ap­
pliances and wood and coal burning 
heaters; and microorganisms and 
allergens.
According to the NRC study, “ The 
resurgent interest in indoor air quality 
is partly an offshoot of energy 
conservation. Fears of shortages and
high fuel bills have prompted people 
to install wood and coal burning 
space heaters and to keep their 
thermostats low. Householders and 
building managers have insulated, 
added storm windows, and caulked 
cracks to prevent heat loss and 
infiltration of cold air in an effort to 
reduce fuel consumption. If heated air 
cannot get out, neither can fresh air 
get in, and pollutants originating 
indoors (some from other energy­
saving measures) can build up po­
tentially toxic concentrations without 
sufficient dilution by outside air.
a carrot a day
Carrots are rich in beta-carotene, 
which is converted into Vitamin A by 
the body, and is essential for normal 
growth and development of certain 
tissues, especially tissue lining the 
lungs, throat and mouth. Evidence 
suggests eating certain vegetables 
may have a helpful effect in prevent­
ing lung cancer, according to Dr. 
Richard Shekelle, professor of pre­
ventive medicine at Rush-Presby- 
terian-St. Luke’s Medical Center in 
Chicago.
Studies showing that persons with 
lung cancer regularly have lesser 
amounts of foods containing beta- 
carotene and similar evidence have 
been confirmed by several doctors. A 
projected study by Dr. Charles Hen- 
nekens of Harvard University with 
20,000 physicians to determine if 
increased levels of carotene will 
reduce their cancer rate is to begin 
presently.
wasted food
Food waste is in the focus for the 
U.S. Department of .griculture’s 
science and education division. Di­
rector Anson Bertrand says about $31 
billion worth of food grown by farmers 
each year is lost in marketing, 
processing, handling, storage and 
transport—all very expensive to con­
sumers since 65 cents of each $1 of 
food dollars goes for marketing costs.
Bertrand says the nation’s food 
supply can be hiked 10 to 15 percent 
without bringing new land into pro­
duction “ if we can cut losses in 
marketing and processing by 50 
percent.”
He says USDA scientists have 
already been working on a number of 
processes that decrease these losses.
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10 Hottest New Businesses for 1982
Los Angeles, Calif.— The editors of 
ENTREPRENEUR Magazine and the nation’s top 
small-business prognosticator, Chase Revel 
have just made their annual selection of “ 10 
HOTTEST NEW BUSINESSES FOR 1982." Most 
were developed by businesspeople who saw a 
need and set about to HD it. You’D probably find 
yourself asking, “Why didn’t I think of that?” as 
you read the following paragraphs.
Fortunately, these new concepts are not yet 
widespread, with room for many in most cities 
around the nation. You may find )ust the business 
you’ve been looking for.
Computer
Temporary-Help Service
Here’s a new way to cash in big on the booming 
computerization trend. A handful of pioneers in the 
industry are turning investments of as little as $7,000 
into $900,000 or more their very first year!
Best of all, you don’t even have to be a computer 
professional to do this. W e’re talking about a specialty 
consulting service in which you “ rent out”  a full range 
of computer knowledge and expertise from a pool of 
highly skilled, highly educated, and highly motivated
workers Manual No. 821, Price *55.00
Pinball-Video Games
Pinball and video game rooms may not be known as 
the classiest of businesses, but the coins pile up so fast 
that you’d think they were coming off a mint press. In 
fact, all of the top 10 video games earn more than 
$200 per week nationwide.
Electronic games are now becoming state-of-the- 
art computer systems, and have moved ahead of 
movies and records in earnings for the entertainment 
industry. A video game room is considered one of the 
10 hottest businesses of the year. Many owners are 
showing profits of $50,000 to $100,000 per year.
Manual No. 100, Price $45.00
Energy Store
Here’s the newest way to capitalize on the energy 
crisis— with a one-stop energy shop. These unique 
new shops sell and install a wide range of energy- 
saving devices under one roof. There are only a hand­
ful of these stores in existence, but we found them 
pulling in from $50,000 to $200,000 annually! The 
reason they are so successful is because they are the 
only place where consumers can go for energy-saving 
advice, without chasing all over town. The energy 
crisis is here to stay. Everyone's talking about it, 
everyone’s worried about it, and sooner or later, 
they'll be heading to the stores that specialize in
energy conservation. . . .  _ _  .
Manual No. 191, Price $45.00
Safe-Deposit-Box Rental Center
Still in its infancy, it’s not hard to see why the profit 
potential of this new business is staggering. In fact, 
first-year grosses of over $1 million are not uncommon!
In 1980 alone there were 2.5 million burglary and 
robbery victims throughout the United States. 
Bankers, security consultants, and other profes­
sionals report that the safedeposit-box rental is the 
highest demand business in the country today.
Manual No. 816, Price $65.00
Videocassette Rental Store
The high cost of buying videocassettes is fast mak­
ing rental clubs explode with profit. Imagine turning a 
$10,000 investment into a $10 million company in less 
than 3 years. That sounded like a fairy tale until we 
saw proof. It’s being done more and more every day 
simply by renting videotapes with everything from hit 
movies like “ Superman”  and "10”  to sports events, 
concerts and even golf lessons. The average store 
takes in better than $250,000 a year, and some 
achieve net profits as high as 40 percent or better. 
Now there is only a 2 percent market penetration. As 
more and more people learn of the profitability, stores 
will be multiplying rapidly. Hie best way to avoid com­
petition is to beat it now with the system outlined in 
this revealing new manual.
Manual No. 192, Price $45.00
One-Hour Photo Shop
There’s a revolutionary new machine that process­
es film in an hour instead of 24 hours— and is grossing 
several new operators up to $400,000 a year!
This space-age technology, and the fact that you 
need no film-processing experience whatsoever, has 
already got Fotomat and other giants running scared.
With the plan in this new manual you can get into 
this high-profit new business and be assured of long- 
range stability.
Manual No. 809, Price $45.00
Multi-Level Marketing
The basic concept of multi-level marketing is very 
simple: you purchase products at a discount— and 
you resell these products to other distributors and 
independent agents. So you sell to distributors who do 
your work for you by selling these products to the 
consumer.
One of the most exciting things about today’s 
unique opportunity in multi-level marketing is that 
your ” buy-in” or initial investment can be as low as 
only $25! Manual No. 822, Price $39.50
Sports Forecasting
Here’s one that will give you all the action you can 
handle. This manual will reveal the inside scoop on 
how to get the hot info you need to predict the outcome 
of any sports event. You can use this info yourself or 
sell it to others. There are literally millions of sports 
fans who will pay big money for this kind of informa-
tl0n Manual No. 825, Price $75.00
Bartering Club
The recession is really making this business boom! 
As manufacturers get stuck with inventory and firms 
of all kinds are having cash-flow problems, they 
welcome a middleman who arranges for them to 
exchange goods or services they produce or sell for vi­
tal items they ordinarily must pay cash for.
Manual No-193, Price $45.00
Videotaping Service
Imagine turning a $1,500 part-time business invest­
ment into $85,000 in less than 10 months. That 
sounded like an old movie until we saw proof. How did 
this entrepreneur do it? By operating a comprehen­
sive videotaping service recording weddings, legal 
testimony, sales and teaching presentations, and real 
estate listings— and he works from his home.
Part-time video service specialists are racking up 
grosses of $50,000 to $90,000 a year in major metro­
politan areas. Manual No. 804, Price $45.00
Complete In-depth Start-Up Manuals Are Available That Provide 
Every Detail Necessary To Start and Operate These Businesses
1. Market and Potential.
2. P rofit-----
3. Exact Costs to set up___
open and operate
4. Equipment —what to buy 
and where
5. Location —How to choose
6. Rent — how much t
7. License and Permits
8. Merchandise Sources •
9. If Retail — How to lay out store 
and display your wares 
'10. Ways To Save Money 
"11. Pitfalls to avoid 
-12. Employees —who to hire, 
where, and what to pay 
‘ 13. Advertising —How, where, 
when and how much 
14. Promotion —Best Gimmicks 
*15. insurance —What you need 
“16. Financing
These manuals were prepared by the only small-business ' investigation organization in the world ' Entrepreneur maga 
zine is staffed by MBA-trained investigators under the direction of the foremost authority on small business. Chase Revel
Here’s What The Media Says 
About Entrepreneur
SUCCESS UNLIMITED: “Entrepreneur maintains a 
research staff that combs the country searching for 
new kinds of business ventures."
SAN FRANCISCO EXAMINER: “ Entrepreneur 
spends a lot of time predicting trends. The research is 
meticulous. . . ”
FINANCIAL POST: "The main function of Entrepre­
neur is spotting new business concepts and after tho­
rough research identifying those which can be copied 
throughout the country. The process is to zero in on 
those new businesses which fill the changing needs in 
our changing society."
PHILADELPHIA INQUIRER: “ . . .  experts cover 
every phase of business start-up and operation."
WE’LL BILL YOUR CREDIT C ARD-CALL TOLL-FREE
1 (800) 421-2300 or 1 (800) 421-2345 6 a.m. to 9 p.m. Pacific Coast Time. 
California residents call 1 (800) 352-7449. Local calls (213) 477-2978.
Research Dept. Entrepreneur Magazine
A Division of Chas« Revel Inc.—(OTC)
2311 Pontius Avenue, Suite H-553 
Los Angeles, California 90064
Please ship the following manuals immediately.
Manual # Title Price
Manual # Title Price
Manual # Title Price
Manual # Title Price
□  All 10 Manuals Subtotal
SPECIAL PRICE Shipping &
$349.50 Postage^*®. 
TOTAL_____
NAME. 
ADDRESS 
CITY 
STATE. ZIP.
I have enclosed $ as full payment
ALSO AVAILABLE BY PHONE
CALL TOLL-FREE 1 (800) 421-2300 or 
1 (800) 421-2345. California residents dial 
1 (800) 352-7449. Local calls (213) 477-2996 
6 a.m. to 9 p.m. Pacific Coast Time
BILL MY CREDIT CARD VISA MasterCard 
Diners Club Carte Blanche
Card No.
Expiration Date.
(No order shipped without expiration date)
(Signature of Card Holder)
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This... 
could have 
been 
prevented
PROTECT 
YOUR HOME
FROM ___
DESTRUCTIVE CHIMNEY FIRES NOW!
Flue &  Chimney Fires reported up 25% in one year! D on 't become part of the statistics.
C H IM F E X  Chimney & Wood Burning Stove Fire Extinguishers smother flue fires 
that occur from  soot build-up in chimneys and other exhaust systems. NO W A TE R  
D A M A G E . Works qu ickly, safely.
N ow used by Fire Departments across the country.
Available wherever fireplace equipment is sold and at most discount stores.
Standard Railw ay Fusee Corp., Signal Flare Division, Box 178, Boonton, N.J. 07 005
ground beef
Is extra-lean ground beef worth the 
extra cost? A recent USD A study 
shows that consumers may pay 40 
cents a pound more for extra lean. 
However, there is practically no 
difference between extra-lean ground 
beef and regular ground beef when 
cooked. All patties weighed about the 
same after cooking, regardless of raw 
fat content. Regular ground beef 
patties lost more fat during cooking. 
Patties made from extra-lean lost 
more water.
tom ato tips
Tomatoes and tomato juice are less 
likely to separate after canning if the 
tomatoes are cut and then heated 
immediately after cutting. Extension 
Service specialists explain that cut­
ting activates enzymes in tomatoes
Model BK150
Republic A irtite Barrel Stove Kit
Model BK50
DOUBLE BARREL ADAPTOR K IT
Model 
BK-150 
Airtite K it 
BK-50 
Double Kit
PRICE  
Delivered to 
Your door 
$38.50
$19.50
Factory
pick-up
$34.50
$16.50
Please send check or money order 
sorry, no C.O.D.’s
VGXjELZANG
VGXiELZAIW
Barrel Stove Kits
Vogelzang’s new Republic Airtite Barrel Stove Kit is all cast 
iron and easily converts a 55 or 30 gal. drum into a highly 
efficient wood burning heater producing over 150,000 
BTU/hr.
Our double 
barrel kit adapts
our BK150 airtite stove kit into a double barrel stove. By mounting the 
additional barrel, secondary gases are trapped creating greater efficiency as 
they travel through the top chamber producing over 240,000 B T U /h r.
Ideal for cabins, workshops, garages, and barns.
Our unconditional guarantee
If within 10 years, our kits fail to perform (for any reason) your mor jy will be 
refunded, in full, including all shipping charges.
All cast iron 
construction
“Cam-lock 
door latch
“Airtite” gasketed 
feed door
Counter weighted 
drafted dial
Cool touch’ 
handle
Separate 
ash door
415 WEST 21 ST STREET HOLLAND* MICHIGAN 49423/(616)396-1911
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which then change the pectin in the 
fruit and cause separation. Heating 
right after cutting inactivates the 
enzymes and reduces separation.
forgotten sector
Agriculture is the forgotten sector 
to many Americans, who don’t realize 
the contributions it makes to the 
nation’s economic strength, asserts 
Secretary of Agriculture John R. 
Block.
Block points out that agriculture is 
the “ largest net contributor to our 
country’s balance of trade;”  that it 
accounts for a full 20 percent of the 
nation’s gross national product; and 
that it forms the foundation for more 
than 23 million jobs directly and 
indirectly, or one-fifth of the nation’ s 
work force.
primitive seeds
Primitive seeds dating back 360 
million years have been reported from 
a West Virginia site. These are the 
earliest seeds discovered so far, 
geologist William H. Gillespie of the 
U.S. Geological Survey told SCIENCE 
NEWS. The seeds, encased in cup­
like structures called cupules, are 
“ just about as primitive as could be 
and still be called seeds.”  He 
explains that the outer layers of the 
seed are only partially fused, so there 
is no completely closed seed coat.
“ Three hundred sixty million years 
ago most plants reproduced by 
spores. Seeds were something new 
and turned out to be very successful, ’ ’ 
Gillespie says. The gradual evolution 
of seeds from spores included increas­
ing the size and decreasing the 
number of female reproductive cells, 
enclosure of the cells by a protective 
circle of branches (and eventually a 
seed coat) and longer retention of the 
reproductive tissue on the female 
plant.
The newly discovered cupules are 
from a primitive group of seed fern. 
Primitive seed plants gave rise to all 
seed plants in existence today. The 
seed internalized reproduction for the 
plants, as the amniotic egg did for 
animals. Hickey says that in earlier 
days of terrestrial plants, “ the body 
had conquered land, but reproduction 
was still tied to the water.”  He 
summarizes, “ Seed ferns are the 
reptiles of the plant world.”
--Science News
f  NEW! HANDPOWERED N
NEWSPAPER 
SHREDDER
Slices newspaper into % " ribbons which 
tangle together for excellent garden mulch 
and compost material. Also for use as animal 
s litter or packaging material. Just turn the 
handle and self-sharpening blades 
cut up to 12 thicknesses at once. 
Send for FREE literature 
and ordering information.
T H E
K IN S M A N  
C O M P A N Y
River Road (Dept 342)
Point Pleasant PA 18950 
(215) 297-5613 j
Carrots Love 
Tomatoes
(But don’t plant beans near onions!)
Hard to believe, but botanical characteristics 
in vegetables actually help (or hinder) their 
growth and taste when planted near or apart 
from other vegetables. Our strange but true 
new 224-pg. companion planting book tells 
what to plant together for outstanding results 
and why. Fun, educational, a Great Gift for 
Gardeners! Only $6.50 (postage included). 
Send to: Garden Way Publishing, Dept. A1214, 
Charlotte, VT 05445.
Will the Tiller You 
Buy Give You All This:
1 .  26", 20", 16", 12" and 8 tilling and 
cultivating widths?
2. 21", 17", 14", and 9 wheel track 
widths?
3. The ability to operate many work 
saving attachments for greater 
value and flexibility?
4. Built in safety features like safety 
reverse which prevents tines 
from rotating when you engage 
reverse gear?
5. Longer life, low maintenance 
performance by using ball 
bearings on all moving parts in 
the power train?
6. Eliminate belt and chain 
problems with an all gear totally 
automotive drive system?
7 .  A choice of engines, including 
diesel to meet your special job 
requirements?
8. The lightest weight and lowest 
center of gravity for easiest 
handling, even on turns, rough 
ground and hillsides?
9. Put all the controls on the 
handles, where you can reach 
them and so they will swing to 
any handle position?
1 0 .  Till the full width of the tiller, 
including the centers using the 
exclusive planar knife depth 
control?
11 . Tubes in the tires to help prevent 
air leaks?
MAINLINE WILL!
Weather Resistant 
Bowden Controls
Safety 
Engine 
Kill Switch
Separate Independent 
Engagement tor the 
Wheels and Tines
Split-second 
Handle Height 
& Swing Control
Adjustable Tiller 
Width from 
26- 20- 16 - 12-8 
Inches
Full Side Shields
Planar Knife Depth 
Control Breaks Out 
The Middles Too
All Gear Drive 
No Belts— No Chains
Gasoline or Diesel 
Engines Available
All Controls 
On Handles
All Ballbearing
Construction
End-To-End
MAINLINE-The Convertible One!
Bar Tread Tires 
With Tubes
The features that make a tiller 
valuable to you are the fea-, 
tures that were born in the 
C on vertib le  M A IN L IN E  22  
years ago. These features  
made MAINLINE a world lead­
er then and every year since. 
Today, because of continuous 
in novatio ns and im prove­
ments, the MAINLINE tiller is 
unmatched by any other. Make 
th e  c o m p a r is o n s  o f th e  
features that matter most to 
you —  the highest quality con­
struction —  the easiest han­
dling —  the most versatility —  
and the greatest value. Why 
wait for tne followers?
:k
Width
All MAINLINE Models are available now for 
immediate shipment on receipt of order.
There are over 15 different MAINLINE Attach­
ments— Which could you use?
Tillers 
Log Splitter 
Dozer Blade 
Transport Cart 
Power Pulley 
Shovel Cultivator 
Hiller/Furrowers 
Disc
□  Sickle Bar Mowers
□  Snow Thrower
□  Hi-Pressure Sprayer
□  One & Two Way Plows
□  Hi-Capacity Pumps
□  Potato Plow
□  Hi-Traction Wheels
□  Special accessories
Please send more information, plus a FREE copy 
of the “ Rotary Tiller Comparison Chart!”
Name
Address
City State Zip
Phone (Optional)
MAINLINE Box 348 E062
London, OH 43140
Phone
614-852-9733
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NATURAL ORGANIC 
SEAWEED FERTILIZER 
4ACRESF0RS12!
Sea-Born natural organic 
liquid seaweed fertilizer adds 
essential nutrients and trace 
elements to your soil. You get 
all the right natural additives 
for your plants and 
vegetables best growth and 
production. 1 gallon makes 
enough for about 4 acres. 
Send $12 for your 1 gallon 
sample and free literature. 
Offer ends March 1,1983.
Season*
Charles City, Iowa 50616 
Phone Free WATS 1-800-247-1833 F-62
I
I
I
J
BUTTER C HURN  
$39.95 ppd.
[Outside continental U.S. 
[A D D  $3.00
|One gallon hand crank 
[churn made of high impact 
[thermo-plastic and stain­
less steel, solid brass 
|gears, brass bushing, uses 
STD. gal. size glass jar (included). Churn­
ing mechanism only $34.50 ppd. (use your 
own jar)
Laffitte Products & M FG .
Rt. 1, Box4674
W heatland, W Y 82201—[307] 322-9459
Bum Wood 
or Coal
Wood/oil combination and Sam 
Daniels Wood or Wood/Coal 
Burning Furnaces also avail­
able.
Reputable Dealer Inquiries 
Invited.
Fire box sizes:
30”  36”  42”  48”  60”
ALSO Can Repair Any SAM 
DANIELS FURNACE Built in 
the last 60 Years.
Sam Daniels Co. Inc. 
Box 868-F, M ontpelier, V T  05602 
[802] 223-2801
the organic farming act of 1982
On February 24, 1982, Congressman 
James Weaver of Oregon introduced 
a bill to:
•establish six pilot projects to 
investigate the best ways to make the 
transition from chemical-intensive to 
organic farming, develop non­
chemical weed and insect controls, 
and cropping systems that build the 
soil and productivity
• direct the U.S. Dept, of Agriculture 
to identify and respond to problems 
and needs of family farmers engaged 
in or interested in organic farming
• establish teams of volunteer organic 
farmers to act as advisors for pro­
ducers who want to make the switch 
from chemically intensive to organic 
farming
Background: In July 1980, the Dept, 
of Agriculture released its Report on 
Organic Farming. That report cited 
increasing concerns across the 
country about the negative effects of 
the existing U.S. farm production 
system:
•excessive soil erosion associated 
with conventional farming practices
• hazards to human and animal health 
and to food safety associated with 
heavy use of pesticides
•degradation of the environment 
from erosion and sedimentation and 
from pollution of natural waters by 
farm chemicals
• threats to the family farm and local 
marketing systems
• sharply increasing costs of chemical 
fertilizers and pesticides
The report indicated that a partial 
shift toward low energy, alternative 
systems of agriculture would alleviate 
some of those adverse effects. There 
is a great need for research and 
practical demonstrations on how to 
make this transition. * /
Interested supporters can help move 
the bill forward by writing their 
Representative in Congress, asking 
him/her to co-sponsor the bill. For 
good effect, send a copy to Con­
gressman James Weaver’s office.
Copies of the bill can also be obtained 
from Congressman Weaver.
Congressman James Weaver, Chair­
man House Agricultural Subcom­
mittee on Family Farms, Forests and 
Energy U.S. House of Representa­
tives Washington, D.C. 20515 
202-225-4146
middlemen win
If the farm share of the food dollar 
were the sole determinant, retail food 
prices in 1981 would have risen only 
one percent instead of eight percent, 
says the USD A.
Food prices in 1982 are projected to 
rise seven percent, but of that seven 
cents per each $1, less them a penny 
will go to farmers, USD A economists 
say.
Only about one-third of every food 
dollar makes it back to the farm and 
half goes to retailers, processors, 
transporters and other middlemen.
corn exports
U.S. com production accounts each 
year for more than half of total world 
com production, according to the 
USD A. About 80 percent of yearly 
world com  exports come from the 
U.S.
plentiful peanuts
After being in short supply two 
years ago, peanuts are once again 
plentiful, thanks to a bumper crop last 
year. Total peanut stocks as of last 
November were up 72 percent from a 
year earlier and shelled peanuts were 
up 94 percent. Farmers plan to plant 
about the same acreage to peanuts 
this year since a good domestic 
demand should keep prices strong.
photovoltaics becoming cheaper
In 1974 photovoltaics was thought 
to be impractical...much too expen­
sive to compete with conventionally 
generated electricity. Well, in 1981 
the price of a photovoltaic cell was 2 % 
(one-fiftieth) the 1974 price, and still 
dropping as companies compete to 
find new ways to lower costs.
General Electric is working on a 
roof shingle for private homes that 
incorporate photovoltaic cells. The 
cost of the roofing and cells combined 
should be less than the two sep­
arately. Now the race is on for a 
low-cost, efficient storage battery.
16 FARMSTEAD MAGAZINE
Many of you have decided you 
want a dehydrator and are now 
faced with this tough question,..
“WHICH SHOULD I BUY”?
We at Down to Earth Enterprises feel 
we have the answer. We are 
committed to handling the best in 
back-to-basics products, so we tested 
every dehydrator we could find (9 
brands in all). We found a 
revolutionary new design, Harvest 
Maid's Preserver™ model. It is by far 
the best dehydrator we have ever 
tested. Here's why...
•15"-
ROUND IS BEST
Comparison testing proved to us the 
ultimate shape for a dehydrator is 
round. With virtually aH conventional 
square dehydrators we experienced 
uneven drying. Food dries fastest near 
the side where the air enters the 
chamber and slowest near the side 
where it exits. Not so with the Harvest 
Maid Preserver's patented 
Converga-Flow™ system. Air enters 
from gll sides of the round tray, flows 
horizontally and exits through the 
center. The air has to travel only 1/2 
the distance, the food is surrounded 
and the drying is even.
EXPANDS TO MEET NEEDS
Harvest Maid offers the only 
expandable dehydrator we've ever 
found. It can be perfectly sized to your 
exact needs; you can't get stuck with 
one too small or one too large. You 
start with the basic four tray unit (four 
sq. ft.). With the accessory Add-A- 
Trays™ (two per set) you can expand 
your Harvest Maid to a total of twelve 
square feet. Your initial investment 
is low and you expand your square 
footage only as the need arises!
NOT LIKE OTHER DRYERS
In other vertical dryers we tested, the 
air travels up through the trays. The 
food on the bottom tray dries first, the 
top tray last. This means the trays must 
be constantly rotated.
The Harvest Maid's pressurized outer 
ring of air eliminates this problem. First, 
hot air is evenly pressurized up and 
down the entire outer chamber; then,
each individual tray is fed its air 
horizontally from that chamber.
Harvest Maid is the only vertical dryer 
with horizontal air flow. It dries evenly 
bottom to top; no tray rotation needed.
EXPERT’S OPINION
Deanna Delong is the premier author 
in the field of dehydration. In fact, a 
Saturday Evening Post review (Oct. 
1979) said Deanna Delong's book 
How to Dry Foods "is a book that tells 
you everything you need to know 
about this subject." When we asked 
Deanna Delong about the Harvest 
Maid Preserver dehydrator she said, 
“As you can imagine, I have tried 
most every unit made; and it (the 
Harvest Maid Preserver) is one of 
the finest dehydrators I have ever 
used.”
DON’T TAKE OUR WORD
The proof is in the testing. That is why 
we are offering this exceptional 10 
Day, "see for yourself" free home trial 
for just $129.95. If you are not thrilled 
with the Harvest Maid, simply return it 
fo ra  Full and Immediate Refund 
including your $6.00 freight! We are so 
confident you will love the Harvest 
Maid, that we are making the 
following special offers:
ACT NOW AND RECEIVE THIS 
TOTAL VALUE OF $53.85— FREE
We will give you Deanna Delong's 
book How to Dry Foods (a $5.95
K E E P  THIS 
B O O K  JU S T  
FO R  T R YING
value) -  FREE just for trying the Harvest 
Maid. In addition, if you decide to 
keep the Harvest Maid, you also keei 
the $47.90 starter-set of the following 
accessories— FREE:
•  The best seller Cooking with Store 
Foods: 160 pages, 78 color photos 
over 200 recipes! (a $5,95 value)
•  Two Add-A-Trays™ ($18.95 value)
•  6 patented Clean-A-Screens™ the 
detach to make food removal a sr 
and 2 Solid Sheets that allow you 
dry fruit leathers, etc. ($23.00 value
PHONE YOUR ORDER TOLL-FREE------ •
1-(800) 328-7403
Credit Cards Welcome
(in Minnesota 612-332-2614)
UL iisted/700 watts/white/electronic 
thermostat 90°-1557electric fan driven.
Price good  ^Cont. U.S.
mw
1228 Chestnut Ave. 
Minneapolis, MN 55403
□ Enclosed is a check or money order for $129.95 + $6.00 freight and handling. Please send me the basic four 
tray Harvest M a id Preserver dehydrator, 
my FREE ($53.85) accessory starter set 
and book. I understand I m ay return the 
dehydrator and accessories within 10 
days if not com pletely satisfied and 
co llect a  full refund including my $6.00 
freight ancThandling. Deanna Delong's 
book Is mine to  keep I Allow 2-4 weeks.
N a m e _
Street.
. S tate.
Minnesota residents a d d  5% sales tax) 
Down to Earth Enterprises
Free Trial Offer Dept. FSJJ-12 
1228 Chestnut Ave.
Send to : Minneapolis, MN 55403 .J
© Down to Earth Enterprises
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Tunnels & Rowcovers
Clever devices for the successful gardener
by Russell Pocock
I t may surprise some Farm­stead readers that we can grow anything in Quebec other than 
black flies and spruce trees. Fact is, 
here in Quebec’s Eastern Townships, 
we have a full 90 to 100 day frost free 
season in which we can grow almost 
everything a more southerly garden 
can boast.
In our family business, we grow 10 
acres of vegetables organically, 100 
miles southeast of Montreal, in hill 
country. As the April sun melts away 
the last of winter’s snow from our 
southerly slopes, we’re poised and 
ready with flats of transplants in hand 
and a soil thermometer clenched 
between the teeth.
Approximately 80 percent of the 
province’s annual vegetable con­
sumption is imported, yet during the 
summer months the local competition 
is hot and heavy. So, we have not only 
the elements to compete with but 
large-scale growers in the warmer 
muck soil region of Montreal as well.
To survive we have to market a 
quality crop earlier and sell that crop 
directly to the consumer. Marketing a 
crop earlier means getting that pre­
mium preseason price. Marketing 
directly to the consumer means 
putting all of that premium price into 
your pocket, not the infamous whole­
saler’s pocket.
The Tunnel
Every devoted gardener has a bag 
of tricks for getting an early crop into 
the ground and onto the table. One 
device we’ve been working with is the 
simply-constructed rowcover or tun­
nel.
Here in Quebec, a tunnel refers to 
an unheated greenhouse. They basic­
ally work much like cold frames only 
you can get into them and walk 
around. Used as season extenders, 
they are lighter in construction than a 
greenhouse, not being designed to 
support snowload. This makes them 
less expensive to buy, approximately
one-third the cost of a similar sized 
four season greenhouse. In Quebec, a 
commercial tunnel make of metal 
tubing and four mil greenhouse 
plastic measuring approximately 84 
by 14 feet costs around $1,500. 
You can build your own tunnel in 
metal or wood for much less.
Large commercial growers use 
large 20 by 100 foot tunnels to grow a 
tomato crop in early summer or late 
fall. But a serious hr .ne gardener 
could find that a tunnel 10 feet by 20 
feet could do a lot in boosting his 
production.
Constructing your own tunnel is a 
relatively simple task. The materials 
used are arches made of wood, or 
metal ones made of bent conduit. The 
key to success is keeping prices low 
and design simple. Tunnels may be 
opened or closed at the ends de­
pending on the degree of protection 
required, and they sould be shaped to 
shed water.
My own preference is to keep 
vertical height to a minimum while 
maximizing bed area at ground level. 
There’s no point in heating a large
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area at the peak when your plants are 
all on the ground. Our own gothic 
arch tunnel is 10’ x 40’ x 6’ high. The 
arches are of cheap one by three inch 
furring strips bent, glued and nailed 
under tension in a simple jig. This 
gave us a structure 10 feet wide and 
40 feet long. We doubled the layer of 
plastic within half of the structure and 
heated it with a little 110 volt electric 
heater enabling us to start 200 dozen 
tomato plants. The total cost was less 
than $300.
Friends are also putting up metal 
arch tunnels by purchasing quantities 
of electrical or plumbing conduit one 
to one and a half inches in diameter. 
A simple bending machine can be 
rented from a tool rental shop, and in 
an afternoon you can bend a lot of 
pipe. Slide the base of these arches 
into three-foot sections of the larger 
diameter pipe that has been pounded 
into the ground. Bolt horizontal 
braces along the base and sides. 
Frame both ends, cover with 4 mil 
greenhouse plastic and you’re done.
Rowcovers
Rowcovers are smaller, miniature 
versions of the above-described tun­
nels. I first saw rowcovers being used 
in Japan where their popularity 
reached the point where you were out 
of business if you didn’t use them. It 
seemed silly then, but that was before 
we got into the vegetable business 
ourselves.
As their name implies, rowcovers 
are intended to cover only a row of 
some warm weather crop such as 
tomatoes or peppers. Our rowcovers 
are approximately 16 inches high and 
three to four feet wide. Last year we 
planted different vine crops onto 
black plastic mulch and then covered 
them with rowcovers as suggested by 
Johnny’s Selected Seeds catalog.
We formed hoops 60 to 65 inches 
long of No. 9 wire. These hoops were 
inserted into the edges of the black 
plastic mulch, at four to six foot 
intervals. We then covered these
hoops with two mil plastic, burying 
one edge under the soil, anchoring 
the other edge with large stones. 
Heavier plastic may be used if more 
hoops are placed closer together. For 
daily ventilation purposes we re­
moved stones and lifted the plastic 
up, over and off the hoops.
Our first overall results were 
mixed. We cooked a few tender young 
transplants by not opening up the 
rowcovers early enough one hot sunny 
day. We froze young plants when a 
wicked wind uncovered the rowcover 
one cold night. However, we did ripen 
a good crop of melons by using the 
rowcovers well into the fall. With 
better precautions, rowcovers like( 
these used on top of a row mulched 
with black plastic can give you a five 
to seven degree benefit for spring and 
fall frost prevention and increase crop 
production.
If opening and closing the plastic is 
too much like doing chores, you can 
make slits in your plastic five inches
Rowcover With 
Alternate Wire 
Hoops
Ventilation slits in the plastic 
are held open by special notches in 
alternate wires. Plastic is buried at 
soil level.'
Heavy gauge wires 
are bent into these 
two shapes.
/6
ZHn-
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Garden Rowcover 
With Side 
Vents
Buried 
edge of 
cover
Slits in plastic for  
ventilation.
Slits are 5 "  long 
3 /4 ”apart.
Wire hoop No. 8,
No. 9 galvanized wire 
6 3 " long 
Center height 16
5 9 between hoops.
Soil covering
Black plastic mulch
Wire hoop
long and three-quarters of an inch 
apart. This gives you only a four to 
five dgree advantage, but you’ll save 
a lot of labor by not having to vent it 
manually.
Otto Wells and Brent Loy have 
been experimenting with these row- 
covers at the University of New 
Hampshire at Durham. They have 
found that warmth loving vegetables 
mature more quickly under them and 
that the larger harvests achieved 
under rowcovers justify the extra 
time and expense.
Wells and Loy found that slitted 
plastic offers a bit less frost protec­
tion, but caution that rowcovers aren’t 
intended to provide significant frost 
protection. Rather, they act as 
“ growth intensifiers’ ’ during cool 
spring conditions. They suggest set­
ting out warmth loving plants 10 days 
to two weeks earlier.
Removal of the rowcovers should 
come four to six weeks later, depend­
ing upon local conditions. We allowed 
our plastic to lay in the garden, to be 
used again in the fall.
While Wells and Loy had best 
results using vinecrops, they also had 
good results with tomatoes and 
peppers. One word of caution is to 
remove the cover as soon as the 
flowers form, because any blossoms 
touching the plastic will bum off. You 
must be sure that no blossom ever 
touches the plastic.
A lthough it’s not necessary to use black plastic in conjunction with rowcovers, it does help 
weed control. (If you use slitted 
plastic you can reach through to pull 
out unwanted weeds.) It seems the 
overall increase in soil temperature 
with the rowcover black plastic mulch 
system may be more important than 
the increased air temperature. Roots, 
of muskmelons especially, love the 
warm soil.
In summary, tunnels and rowcovers 
are useful devices for anyone ser­
iously involved in food production. 
The heated greenhouse is too ex­
pensive an option to be used as a 
season extender when these simpler 
devices may do the job. One Quebec 
grower was producing Boston lettuce 
out of his commercial tunnel in early 
December without using any heat 
source other than the sun.
I’d like to stress, however, that 
these clever garden devices are for 
the well-established, successful gar­
dener wanting to extend his or her
season by a few weeks. Don’t go out 
and spend a lot of time and money if 
your garden is in need of some basic 
soil fertility improvements. On the 
other hand, the home gardener can do 
a lot with simple rowcovers without 
spending a lot of money. If garden 
space is limited, they can be installed 
and removed easily while green­
houses or cold frames occupy per­
manent space.
I suggest you fool around with and 
experiment with rowcovers before 
going on to tunnels. You may become 
an enthusiast with these garden 
gadgets. Those honeydew melons 
were awfully good! □
Russell Pocock gardens organically 
and writes in Compton, Quebec 
Canada.
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Mid-Summer Planting
by Rebecca Hinton
S ummer is the time to plan and plant the fall vegetable gar­den. Shorter days and cooler 
temperatures, along with an ample 
moisture supply, provide excellent 
growing conditions for cool weather 
crops.
What are cool season vegetables? 
They are the same ones you planted 
early in the spring when the days 
were warm and the nights were cool. 
Cole plants like cabbage, cauliflower, 
broccoli and Brussels sprouts and 
leafy salad vegetables like collards, 
endive, lettuce, spinach and chard 
bask in the cooler air and stay sweet 
tasting longer. Radishes and onions 
grow quickly and don’t turn “ hot”  in 
the crisp fall air as they do during the 
summer.
The easiest way to plan your fall 
garden is to plan it around your spring 
garden. As always, make a sketch of 
your spring garden showing where 
each vegetable will go. Make a note of 
which plants will be harvested early, 
such as peas or radishes. When those 
spots become vacant, you will have 
space for your fall plantings.
Purchase fall garden seeds when 
you buy your spring seeds. That way 
you will be ready when it’ s time to 
plant them and assured of getting the 
varieties you want.
Find out when the first frost of the 
season normally occurs in your area 
so you can plant accordingly. Some 
fall vegetables such as kale and
Brussels sprouts however, are extre­
mely frost hardy and some even 
improve in flavor after being frosted. 
Still others can winter over right in 
the garden if they are mulched 
heavily, thus providing fresh vege­
tables all winter.
By knowing the first frost date and 
the maturity date of vegetables that 
are frost sensitive, you can plant with 
plenty of time to harvest. Contact 
your local county extension office or 
weather bureau for that information.
Some of the vegetables you can 
plant in your fall garden are grown 
from transplants, such as broccoli, 
Brussels sprouts, cabbage and cauli­
flower. These varieties must be start­
ed in flats if you cannot buy them 
'locally. Chinese cabbage, turnips and 
mustard greens can be sown directly 
in the garden.
Since planting a fall garden means 
the soil will be doing double duty, it is 
necessary to keep the garden well fed 
and healthy.
After a spring crop (peas or lettuce 
for example), is harvested, remove all 
previous crop residue and weed 
growth. Prepare the soil by tilling or 
spading at least six to eight inches 
deep. Work fresh compost into the 
used soil to revitalize it. Now you are 
ready to plant your second crop.
Since many fall crops are planted 
when the weather is hot and dry and 
soil temperatures may be overly 
warm, seeds do not germinate as well 
as they would in the spring. Sow the
seeds heavier and deeper than you 
normally would.
Presoaking the seeds before plant­
ing also gives them a head start and 
raises the germination level. It helps 
get the plant going as quickly as 
possible, which is important with 
short-season midsummer plantings.
Once in the ground, late summer 
plantings dften suffer from lack of 
water. Applying at least one inch of 
water per week to thoroughly soak the 
soil is a must. Furthermore, after the 
plants are established and growing 
well, mulch around them to keep the 
soil from drying out and crusting, and 
cut down on weeding chores. As the 
plants mature a side dressing of 
manure assures them of staying 
properly fed until maturity. Better 
yet, watering with some “ manure 
tea,”  made of aged manure steeped 
in a 50 gallon drum filled with water, 
will provide nutrients readily usable 
to plants.
At this point the hard work is about 
over. The only thing left to do is 
protect the plants that are frost tender 
and place a heavy mulch on the 
varieties that can winter over in the 
ground. Now is the time to sit back 
and enjoy the bounty of your fall 
garden.
Becky Hinton is a journalist and the 
author of “ Wood Ashes,”  Farmstead, 
Winter 1982. She and family have just 
completed their owner-built solar 
home in Rockport, Indiana.
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by Doris E. Stebbins (^ ) j
I f you’ve always thought plain cabbage to be a dependable fall crop you’ll enjoy juicy Chinese cabbage even more. You can bring Chinese cooking 
into your own kitchen and be adventuresome with a few 
personal touches of your own. Try this delicious vegetable 
with meat or fish, some other vegetables and a few added 
spices.
Chinese cabbage is one of the best garden vegetables 
for oriental cooking. A new Burpee variety called Two 
Seasons Hybrid, can be grown both for spring and fall 
harvest. This newcomer, unlike other varieties of Chinese 
cabbage, can be planted early, after a hard frost, for a 
reliable crop in the spring to the beginning of summer. 
You can sow it again in midsummer (even later in the 
South) for a fall harvest. /
Chinese cabbage thrives in cool weather and, as in many 
areas of the country, is usually grown for a fall crop. Of all 
the varieties tested over the years in Burpee trials, Two 
Seasons Hybrid has been found to hold up best to hot 
summer weather and is most resistant to bolting. Both 
spring and fall heads are large, about ten inches tall and 
up to seven and a half inches wide. Outer leaves are light 
green, savoyed, with thick and juicy midribs with inner 
leaves of blanched creamy white.
Chinese cabbage is delicately crisp and succulent for 
raw vegetable salads and slaws. It is equally as delicious 
when the leaves are steamed briefly, chopped and served 
buttered as a green vegetable or braised like spinach. Or, 
combine it with celery, edible pea pods, coriander, 
Chinese parsley, turnip greens and crisp radishes, onions 
and mushrooms stir-fried or steamed briefly in a wok. 
Chestnuts, artichokes or a bit of garlic and ginger may also 
be added for interesting texture and exotic flavor. Use 
your imagination to create delicious meals that are filling 
and nutritious without being too fattening, a nice bonus if 
you’re counting calories.
Avoid planting in the garden where members of the 
cabbage family previously grew the year before. Chinese
cabbage will stand light frost but should be brought in 
before hard frost hits.
If your climate allows direct sowing outdoors, plant in a 
sunny site in well cultivated soil a quarter to one-half inch 
deep, in rows at least two feet apart. Firm soil lightly with 
the hoe and keep evenly moist. Expect seedlings to show 
in two to three weeks depending on the weather. Thin 
when seedlings are one to two inches tall, leaving eight to 
12 inches between plants.
Plants require moisture in order to mature into 
succulent heads, so in excessively dry or hot weather, it’ s 
well to water them deeply once a week. Keep them free 
from weeds, taking care not to disturb tender roots when 
weeding. A mulch of straw, hay, peat moss, grass 
clippings or fine bark will not only provide moisture but 
will discourage weeds. Plastic mulch also works well.
If threat of a hard frost necessitates gathering your 
cabbages all at once with too many to use, heads may be 
stored in the vegetable bin of your refrigerator or in a cool 
basement. They’ll keep as long as regular cabbages.
Use Chinese cabbage as you would1 any cabbage, and 
you’ll find them a much tastier variety. Sr .*ve them raw, 
shredded, steamed or stir-fried in your favorite cabbage 
style, or try some of our favorites below.
SUMMER STIR FRY *13
3 tablespoons sesame seeds
1 tablespoon grated ginger
2 cloves garlic (minced)
3 tablespoons oil (sesame or olive)
1 medium onion
1 small zucchini or summer squash (or both) 
1 large carrot
3 radishes
5 Jerusalem artichokes (or water chestnuts) 
1/2 head Chinese cabbage 
1 cup sweet peas 
Tamari (soy sauce)
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3 tablespoons chopped parsley 
Fresh lemon juice
Roast sesame seeds in seasoned skillet until brown. 
Remove; add oil, ginger, garlic and chopped onion. Cook 
until onion is translucent; add quartered squash, thinly 
sliced carrots, radishes and Jerusalem artichokes. 
Sprinkle with tamari soy sauce and saute one or two 
minutes. Now add fresh sweet peas and bite-size, 
diagonally cut Chinese cabbage. Stir briefly; cabbage 
should be crisp and succulent. Before serving top with 
roasted sesame seeds, parsley and a touch of lemon juice. 
Serve with rice.
HOT SLAW
1/2 head cabbage
2 teaspoons sugar 
1/2 teaspoon salt
1/2 teaspoon dry mustard
1/2 cup cider vinegar
1/4 cup liquid in which cabbage is cooked
1 strip of bacon
1 teaspoon flour
1 egg
1 teaspoon chopped pimiento
Parboil cabbage in boiling salted water for two mintues. 
Drain and reserve the liquid. Mix sugar, salt, mustard and 
vinegar with a quarter of a cup of the liquid. Fry the bacon 
until crisp and crumble into small bits. Blend flour into 
bacon drippings and add the vinegar mixture. Heat to 
boiling and cook until thickened, stirring constantly. Beat 
the egg in a cup, and carefully add several spoonfuls of the 
hot sauce. Then stir egg mixture into the balance of the 
sauce and cook until it just thickens. Pour the sauce over 
the cabbage which has been arranged in a serving dish. 
Sprinkle with the bacon and pimiento, and toss lightly. 
Serves four.
CABBAGE SOUP
1/2 medium sized head cabbage 
1 large onion 
1 large potato
3 cups milk 
Salt and pepper
3 tablespoons butter 
Grated cheese
Shred cabbage and thinly slice the onion and potato. 
Cook in a heavy pan with about four tablespoons of water 
until the vegetables are tender. Mash very thoroughly to a 
pulp, add the milk, salt, pepper and butter, and reheat 
without actually boiling. Serve with a generous sprinkling 
of grated cheese. Serves four to six.
POLISH CABBAGE 1*3
1 large head cabbage
1/2 pound lean raw pork
1/2 cup chopped celery
1/2 cup chopped green pepper
3 medium sized green apples
1 quart (approximately) of tomato sauce
1 bay leaf 
3 whole cloves 
1 small clove garlic 
Salt and pepper
Shred the cabbage and wash in cold water. Dry and 
sprinkle with salt. Let stand to wilt slightly while you cut 
the pork into small cubes and brown it in a skillet in its own 
fat. Add celery and green pepper and brown slightly. 
Scrape the mixture into a saucepan with a close fitting lid, 
add the cabbage and the apples which have been sliced 
thinly. Turn in remaining ingredients, mix thoroughly and 
cover. Cook over very low flame (275-300 degrees 
Fahrenheit) for one and a half hours. This dish is even 
more delicious warmed up. Serves six.
CABBAGE,TOMATOES AND GREEN PEPPERS
Cook three sliced onions in two tablespoons butter for 
three minutes. Put one green pepper, cut into chunks, on 
top; cover and cook five minutes. Add two large tomatoes, 
cut in half skin side down. Quarter a half of a medium head 
cabbage and put with tomatoes. Season. Cover; simmer 
about 15 minutes. Serves four.
TART SCALLOPED CABBAGE (a tasty casserole that’s 
quick to fix)
4 cups shredded cabbage 
1/4 cup boiling water 
1/2 teaspoon salt 
2 eggs, slightly beaten 
1/4 teaspoon salt 
1/4 cup vinegar
1/2 cup mayonnaise or salad dressing 
1 cup coarsely crushed potato chips
Parboil cabbage two to three minutes in boiling salted 
water; do not drain. Combine eggs, 1/4 teaspoon salt, 
vinegar and mayonnaise. Add cabbage (and any liquid). 
Pour into greased one quart casserole, sprinkle potato 
chips over top. Bake in moderate oven (350 degrees 
Fahrenheit) 25 minutes. Makes four servings.
Doris Stebbins makes her home in St. Johnsbury, 
Vermont. Illustrations by Siri Beckman.
CHINESE CABBAGE SEEDS
Burpee Seed Co.
Warminster, Pennsylvania 18991
Gurney Seed & Nursery Co. 
Yankton, South Dakota 57079
Joseph Harris Co.
Moreton Farm 
Rochester, New York 14624
Johnny’s Selected Seeds 
Albion, Maine 04910
R.H. Shumway 
628 Cedar Street 
P.O. Box 777 
Rockford, Illinois 61105
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Cool Season Crops to Bring You 
the Bounty of a Fall Garden.
Vegetable Suggested
Variety
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Seeds
Early
Wonder
55 4-6 3” 12”
Beans
Topcrop 49 6 2 ” 12”
Carrots
Nantes Half 
Long
70 10-15 2” 12”
m
Avon
Hybrid
44 12-15 2 ” 12”
^ ^ ^ C o lfa r d s
Georgia 80 4-6 12” 18”
W.yt ^ 7 / 1/)Ty
SfeSwiss Chard
Perpetual 50 4-6 3 ” 12”
m
Green
Curled
Endive
90 4-6 9 ” 18”
Turnip
Tokyo Cross 
Hybrid
35 6-8 2 ” 12”
Black
Seeded
Simpson
45 10 4 ” 12”
j i t
Transplants
Green
Goliath
55 18” 12”
r- JLn J*
W  Kale
Dwarf Blue
Curled
Vates
55 4-6 8 ” 18”
^ s s e l s
Jade Cross 
E Hybrid
90 18” 12”
e%n
^Kohlrabi
Grand Duke 
Hybrid
50 6-8 6 ” 18” Earliana 60 18” 12”
m
i1Onions
(slips) Ber­
muda White
65 8 ” 12”
Hr Cauliflower
Early White 
Hybrid
52 $ 18”
Cherry
Belle
22 10-15 1” 12” J f k
Two
Seasons
Hybrid
62 12” 12”
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A rt by R icardo Passalacqua.
Grow with Farmstead Magazine!
Subscribe and get eight great issues a year...
FARMSTEAD MAGAZINE is a 
storehouse of practical, common- 
sense information. Eight great is­
sues a year will bring you expert 
advice on growing a terrific garden, 
meeting energy needs economic­
ally, building and maintaining your 
home and caring for your livestock. 
In addition to the variety of articles, 
there’s a bookstore section, inter­
views, book review, plenty of ori­
ginal illustrations and a touch of 
humor now and then. So if you’re 
looking to become self-reliant and 
improve your lot Farmstead belongs 
in your home.
Subscribe Now & Save
For just $12.00 a year you get eight 
BIG issues (you’d pay $20.00 on the 
newsstand). Or SUBSCRIBE for two 
years for only $24.00...that means 
even BIGGER SAVINGS off the 
single copy price!
Get started on next year’s garden 
now...even while w inter storms 
rage outside...w ith your subscrip­
tion to FA R M S TEA D  M A G A Z IN E !
FARMSTEAD
MAGAZINE
Home Gardening & Small Farming
Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.
M ail Coupon or Card Today
D282SU
Farmstead Magazine  
Box 111, Freedom, M aine 04941
Please enroll me as a subscriber 
to Farmstead.
I enclose payment for:
0 $ 1 2 .0 0 (0 n e  Year) □  $24.00(Two Years) 
C $36 .00  (Three Years) □  Bill me later. 
□  Canadian Subscription $15.00 per year.
N am e....................................................
Address................................................
C ity .........................................................
S ta te ......................................................
Zip,......................................
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Points to Ponder for the Small Farm
by Terrence Day
A  tractor will increase the effi­ciency of any farm, but it will have a profound impact on the 
newly expanded small farm-the farm 
that is making that first big step from 
hand tilling and cultivation to tractor 
power.
You want to utilize some of that 
fallow land, cultivate that back field or 
double the size of your orchard. You 
want a tractor, but what kind? How do 
you decide what size and model will 
best suit your farm’s and your needs?
Your initial concerns will be relia­
bility, parts and service support, and 
making sure you get all the needed 
attachments. But your first step as a 
buyer should be to accurately assess 
the volume and type of work you will 
be doing. A tractor can help perform 
most chores around your farm, from 
tilling, planting, mowing and baling 
to hauling wood and plowing snow. 
However, what you need done and 
what your tractor can do are two 
different things. You cannot look at 
your property, count up the total acres 
and then go out and buy a 15, 50 or 
150 acre-sized tractor. It’ s not that 
easy.
Basically, all tractors are capable of 
performing the same tasks. It is the 
addition of greater horsepower that 
increases the field capacity and 
efficiency of a particular machine. 
Tractors come in a broad range of 
sizes, from horsepowers of less than 
10 up to 140 and above. (We are 
concerned with those up to and 
including 50 horsepower.)
Though the buyer must be wary of 
strictly adhering to rules relating 
horsepower and acreage, according to 
Jerry Lease of Yanmar Tractor a 
general guideline may look as follows: 
a 12-18 horsepower tractor to work 1-4 
acres; a 19-30 horsepower tractor to 
work 3-30 acres; a 30-40 horsepower 
tractor to work 15-50 acres; and 40 
horsepower and up for greater than 50 
acres. This is only a general guide­
line, as the terrain, soil and type of 
work you do will also affect the 
capacity of your tractor. It takes 
considerably longer to plow 10 acres 
than it does to mow it. Therefore, if 
you are concentrating on vegetables 
for the table and market, you will 
have different power demands than
someone growing hay for their live­
stock.
People often get caught buying too 
much machine by thinking only of the 
total acreage they work. This is a 
mistake. It is best to evaluate the total 
acreage you need to cultivate, plow, 
mow or plant on any given day. This is 
the work capacity you must satisfy; 
but remember to keep in mind future 
expansion, too. A tractor is an 
investment in the future, so it must be 
able to meet your nee s two years , 
down the road as well as today. Thus, 
there are many features and factors 
that demand careful investigation.
The type of transmission you 
choose is an important consideration.
A variety of speeds and gears allow 
you tremendous flexibililty in the 
field. You can engage more power for , 
demanding tasks like plowing and 
tilling. And then when there is less 
power drain on the engine, as in 
planting and mowing, you have speed 
at your disposal. Many of the new 
larger models also offer a hydrostatic 
transmission, which works much like 
an automatic transmission in an 
automobile.
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Power Takeoff
The introduction of power takeoff 
(PTO) in 1947 was a major developr 
ment in tractor technology. It enabled 
the tractor to supply power directly to 
attachments while it was in motion. 
Today’s tractors may also come 
equipped with a live PTO, which 
means attachments can continue to 
operate even while the tractor is 
stationary. This is handy for chores 
like hay baling.
Whether you decide to go with 
mounted or pulled equipment de­
pends upon you and your farm. Most 
of today’s machines come with a 
three-point hitch, so attachments can 
be mounted directly on the tractor. 
This allows the operator to raise and 
lower gear at will, providing greater 
maneuverability. However, mounted 
equipment is more expensive, so if 
there is no need for road travel and 
you have adequate turning clearance 
around your farmstead it is wise to 
consider pulled attachments. A good 
dealer can be a tremendous help in 
deciding what attachments will meet 
your specific needs.
Terrain and soil conditions (flat, 
hilly, rocky, muddy, etc.) will in­
fluence your preference for two- or 
four-wheel drive. If your region 
experiences severe winters, like the 
Midwest and Northeast, you almost 
certainly will want a four-wheel drive 
machine, if only to deal with the 
snowfall. If your land is rocky or roily 
you will be particularly concerned 
with your tractor’s center of gravity. If 
you are going to be bouncing up and 
down all day you want a machine that 
holds its ground and is in no danger of 
tipping and rolling over on you.
You must also choose between 
gasoline and diesel fueled engines. 
Diesel engines require less mainten­
ance and have been estimated to 
provide more torque and lugging 
power than comparable gasoline 
engines. On the other hand, gasoline 
powered tractors can be less expen­
sive and easier to service for the 
do-it-yourselfer.
In addition to standard tractors, 
all-terrain vehicles are attracting 
attention on the small farm. One of 
these, the quadractor, was originally 
designed for woodlot operations but 
has been finding more traditional 
farm applications. Its most notable 
features are its 31-inch ground clear­
ance, four-wheel drive and steerage, 
and its tremendous maneuverability.
Because of its design massive weight 
isn’t needed to achieve good traction, 
and the machine therefore does not 
waste power pulling itself. That 
power can instead by utilized in the 
fields. The appeal of the quadractor 
and the three-wheeled all-terrain 
machines is their relative economy 
and versatility.
These are some of the considera­
tions you must explore when search­
ing for a tractor, but remember that 
everything costs, so accurately match 
your needs with the capabilities of the 
machine. Whether you buy a new 
machine, a used one or a kit, it must 
be reliable, and when it does need 
repair you must have ready access to 
service and parts. You must also have 
some place to store your machine, and 
if you don’t, the cost of building a 
shelter should be included in the total 
cost. Most of all, your tractor must 
have the power and versatility to do 
all you ask of it, And whether it is 
your first tractor or your tenth, if you 
make the right choice, the extra yield 
for livestock and family, plus the 
greater overall efficiency will make 
you wonder how you ever managed 
before. □
Used Tractors
Some things to consider when looking at an older machine:
-Check the play in the steering wheel, brakes and clutch. It is usually a good 
indication of how the machine has been used. Be wary if it seems excessive. 
-Check the play in the radiator fan.
-Check the flywheel and beware if it moves, even a little.
-Check for fluid leaks (oil, water, transmission fluid, gear oil) and make sure 
there is no oil in the radiator or water in the crankcase. Any sign of excess oil 
in the engine should put you on your guard.
-Check the block and manifold for cracks.
-Check the rear-end housing
-Tire condition: tires are an expensive item and will add considerably to your 
total cost if they must be replaced immediately.
Day to Day Care
A tractor demands regular attention and maintenance if you are to avoid 
inopportune breakdowns and get the years of service you want. Some 
general care hints are:
9
-Always check the oil level before using.
-Check the engine shroud, air intake screen, grill and side panels to assure a 
proper air flow.
-Lubricate wheel spindles and grease fittings.
-Keep the tires properly inflated.
-Check the transmission fluid and brake adjustment often.
-If there are hydraulic cylinders, check the fluid levels..
-Drain the crankcase regularly and add new oil (about every 25 hours of 
use).
-Clean and replace air filter element.
SomeT ractor Attachments
Plows
Discs
Mowers
Harrowers
Snowblowers
Power brushes
Carts
Tillers
Cultivators
Scraperblades
Rake Vacuums
Compactors
Shredders
Fertilizer spreaders
Seed spreaders
Rollers
Grinders
Sickle mowers
Front end loaders
Boxscrapers
Trenchers
Boom cranes
Generators
Insect foggers
Sprayers
Power brooms
Backhoes
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Agway Farm and Home Service 
P.0. Box 4853 
Syracuse, N.Y. 13221
4 11-18 Gas 2 Yes $1,299-53,295 Hydrostatic transmission available in 16 and 
18 hp. -
Allis Chalmers 
Box 512
Milwaukee, Wl 53201
23 5-50 Gas/Diesel Both Yes $1,150 - $20,000 Floating mower deck on smaller models. 
Synchronized 8 or 12 speed transmission 
on new 6140 model.
Ariens Co.
655 W. Ryan St. 
Brillion, Wl 54110
8 8-12 Gas 2 Yes $1,700- $4,400 Hydrostatic drive and multiple attachment 
capability.
J .l . Case Outdoor Power Equipment 
119 S. First St.
Winneconne, Wl 54986
11 8-49 Gas 2 Yes $1,386- $16,000 Hydraulic drive on lawn & garden tractors. 
Standard 12-speed synchromesh trans­
mission available on larger models.
Dynamark Corporation 
165 W. Michigan 
Chicago, IL 60610
2 16-18 Gas 2 No $2,000-$2,300 Capable of taking a wide variety of 
attachments.
FMC Corporation
Outdoor Power Equipment Division 
215 S. Park St.
Port Washington, Wl 53074
19 11-29 Gas/Diesel Both Yes $1,700- $9,850 Offers a full line of attachments.
Ford Tractor
Ford Tractor Operations
2500 E. Maple Rd.
Troy, Ml 48084
15 10-48 Gas/Diesel Both Yes $2,900- $16,000 Full line of attachments; synchromesh 
transmission; independent PTO; and 
hydrostatic transmission all available.
Gilson Brothers Co. 
Box 152
Plymouth, Wl 53073
7 8-18 Gas 2 Yes $1,499-$3,399 Compact 4 speed gear drive and hydrostatic 
transmission available.
Gravely Corporation 
Gravely Lane 
Clemmons, N.C. 27012
6 12-29 Gas 2 Yes $3,195-$8,400 Over 20 different gear drive attachments 
available,- 8 forward and 4 reverse speeds.
Carl Heald Inc.
P.O.Box 1148 
Benton Harbor Ml 49022
2
(kits)
11-16 Gas 2 No $2,000- $2,200 All terrain, one quarter ton carrying 
capacity; easily assembled and maintained; 
simple controls and high flotation tires.
International Harvester 
Agricultural Equipment Division 
401 N. Michigan Ave.
Chicago, IL 60611
18 8-50 Gas/ Diesel Both Yes $1,400-$17,000 3 new compact models.
John Deere & Co. 
John Deere Rd.- 
Moline, IL 61265
6 14'/j -50 Diesel Both Yes $5,680-$15,476 8 forward and 4 reverse gears; closed 
center hydraulics.
Kawasaki 
2009 E. Edinger 
Santa Anna, CA 92705
2
(3-whMl 
All Ter­
rain vehi­
cle)
20-25 Gas 2 No $1,499-$1,699 Electric start; 4 stroke air-cooled 
engine,- dual mode differential. Extremely 
versatile.
Kubota
550 W. Artesia Blvd. 
Compton, CA 90220
14 12-34 Diesel Both Yes N/A Water cooled engines.
Long Manufacturing 
1907 N. Main Street 
Tarboro, NC 27886
10 24-52 Diesel Both Yes $6,000- $14,500
Massey Ferguson 
1901 Bell Ave.
Des Moines, IA 50315
10 13-42 Diesel Both Yes $5,700-$17,850 
A
New 13 PTO hp in 3 cylinder; offer 
either 2 or 4 wheel drive.
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MTD Products 
5389 W. 130th St. 
P .0. Box 2741 
Cleveland, OH 44111
4 16-18 Gas 2 Yes $2,402 - $4,040 8 hp self-contained tiller attachment 
available in smaller models; 2 larger 
models have hydrostatic transmission.
Murray Ohio Manufacturing 
P.0. Box 268 
Brentwood, Tenn. 37027
7 8-18 Gas 2 No
(except
tiller
w/Shp)
$1,100-$1,900 Uniframe construction.
Power King 
Box 1510
Waukesha, Wl 53187
2 2-18 Gas 2 Yes $2,990-$4,750 All gear driven.
Roper Outdoor Power Products 
1905 W. Court St.
P.O. Box 867 
Kankakee, IL 60901
5 11-20 Gas 2 No $2,225 - $3,500
/
Full line of custom attachments; Roper- 
built transmission.
. 1
Sears Roebuck Co.
Sears Tower 
BSC 20-04 
Chicago, I I 60684
6 11-24 Gas 2 Yes $1,499-$5,299 In line mounted engine; hydrostatic 
drive available.
Simplicity  ^
500 N. Spring St.
Port Washington, Wl 53074
16 1 1-19’/j Gas 2 Yes $2,250-$6,995 Full line of attachments.
Speedex Tractor 
367 N. Freedom St. 
Ravenna, OH 44266
6 10-16 Gas/Diesel 2 No $1,699-$3,449 High ground clearance; rugged construction,- 
full line of attachments,- easy maintenance.
Struck Kits 
Dept. FS
Cedarburg, Wl 53012
5
(Kits)
16 Gas 2 No $2,450-$4,295 Hydraulic loader and backhoes available.
Sumitomo Corporation of America 
22 H. Croigwood Rd.
A venal, N.J. 07001
10 15-38 Diesel Both Yes $5,000-$12,500 Hydrostatic transmission and synchromesh 
available in some models.
Traction Inc.
North Troy, VT 05859
1
(quad-
roctor)
8 Gas 4 No $3,538 Power pack,- powered suspension; 31" 
ground clearance.
Turf master 
165 W. Michigan 
Chicago, IL 60610
1 16 Gas 2 No $2,000 Capable of taking a variety of attachments.
Wheelhorse Products 
515 W. Ireland Rd. 
South Bend, IN 46680
18 8-19 Gas 2 Yes $1,395- $4,200 Hydrostatic transmission available,-14 hp 
is only battery powered tractor available.
Yanmor
476 Country Club 
Bensonville, IL 60106
30 12-33 Diesel Both Yes $3,500-$11,195 Shuttle power shift transmission 
(only one).
Yard-Man 
P.O. Box 36940 
Cleveland, OH 44136
4 16-18 Gas 2 Yes $3,094 - $4,084 2 year limited warranty,- velamatic speed 
control and hydrostatic transmission 
available.
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Foliar Feeding
Boost garden growth with high energy liquid fertilizers
by Sandy McLaughlin
Though it may conjure up crushed autumn leaves served in heaps, foliar feeding is 
simply the spraying or watering of a 
liquid dilution of a variety of sub­
stances on your plants’ foliage for 
quick absorption, nutrition and a 
booster shot of growth. Foliar fertili­
zers are commercially available as 
crystalline or liquid concentrates. 
They are then diluted with water. This 
dilution can be used as a starter or 
transplanting solution as well as a 
foliar fertilizer. Once the solution is 
mixed up, foliar fertilizing is as easy 
as watering, which it does simultane­
ously. Now, in summer, is a good time 
to give your plants this lift. Dry 
summer soil has begun to be depleted 
of minerals and may not supply the 
plants enough energy to aid speedy 
growth.
With commercial foliar prepara­
tions (as with any fertilizer) it is 
important to follow dosage and all 
other directions. Feeding too often or 
too heavily can cause a multitude of 
leafy growth at the expense of fruit or 
vegetable production. In extreme 
cases, overfeeding can actually burn a 
plant’s roots and kill it.
There are many kinds of plant 
“ food”  which can be foliar fed. Some 
of the commerciallly available ones 
are not organic. The most common 
organic ones are: fish emulsion or 
wastes, liquid seaweed and manure 
tea. All can be used to water the plant 
every week or two during the first four 
to six weeks of the growing season, 
and then later in the season for 
additional boosts.
Liquid fish fertilizer is processed 
from fish wastes and can be used on 
just about all field crops in many 
different forms, including as a foliar 
spray. Some foreign fishing fleets, 
including the Russians and Scandi­
navians, actually have fertilizer 
factories on board which process all 
inedible fish parts into fertilizer. 
Presently, most commercial fish 
wastes are dumped causing pollution 
problems as well as a terrible waste of 
resources.
Dairyman Murray Bast of Wellesley, 
Ontario has used liquid seaweed with 
excellent results on corn.
Seaweed for the Garden
Liquid seaweed has also proven 
extremely beneficial to many plants. 
In one study it increased rates of 
germination, growth and flowering of 
impatiens tremendously. Seaweed- 
treated plants had 50 percent more 
leaves which were one-third larger 
than those of untreated plants. Cy- 
tokinins, which are natural plant 
hormones present in liquid seaweed, 
increase plant cell division and elong­
ation which result in increased 
growth. As a foliar spray, the liquid 
seaweed is diluted according to 
package directions, and sprayed 
directly on the plants’ leaves where 
the nutrients are absorbed quickly 
and effectively. Seaweed, or any other 
diluted foliar fertilizer, sprayed 
directly on parsnip plants’ leaves turn 
slow growth and yellowish foliage 
lush and green within a week.
Hormones in liquid seaweed also 
have been found to suppress the 
natural tendency of plants to grow 
upward rather than outward. Thus, 
applied to balsams, pines and coni­
fers, liquid seaweed stimulates the 
desired full, bushy growth which 
makes for ideal Christmas trees.
Increases of up to 60 percent in 
lateral bud development have been 
achieved with foliar spraying in 
nurseries and tree farms.
Some Manure Tea, Mum?
Manure tea is the most common 
fertilizer of the backyard organic 
gardener. It is also excellent for 
young trees and a useful tonic for 
older ones which are having poor 
growth periods. To make your tea, 
use any kind of garden-appropriate 
manure. W e’ve used ooth pig and 
horse manure with equally satisfying 
results. Fill a barrel or container a 
quarter full with manure (except 
chicken manure, which due to its 
strength and acidity must be used in 
half of this amount). Fill the container 
with water and cover to prevent an 
invasion of flies and other pesty 
insects. Stir several times in the next 
day or two. The tea should be diluted 
to a light amber color for use. Add 
water or manure through the season 
to maintain this strength.
To use, fill a watering can with the 
tea and pour about a pint around 
each plant and/or on its stem and 
lower foliage. Tea can be served at 
10-day to two-week intervals and will 
be especially beneficial to plants 
grown in poor soils. Used in the 
summer, manure tea gives plants a 
late burst of growth and helps mature 
com, cabbage and tomatoes.
The same solutions us* J to foliar 
feed make excellent starter and 
transplant solutions to be used just 
before seedlings are planted outdoors 
or when older plants are transplanted. 
This provides the plant with instantly 
available food while stimulating leaf 
and root growth. All transplants 
thrive on this needed pick-me-up. 
This tonic has been found to work 
especially well on such plants as 
lettuce, tomatoes, celery, peppers, 
melons, cabbage, eggplant and cauli­
flower.
So, spray your garden’s blahs 
away. As you sip your iced tea, now’s 
the time to also refresh your hard­
working garden. Tea, anyone? □
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TARPAULINS
A s
Little
A s
To earn the largest cash profit in our corporate 
history A M E R IC A N  TARP. Buyers Co-op is 
authorized to dispose o f $9,000,000 (nine million 
dollars) worth o f heavy duty truck size covers and 
will ship the sizes below to any reader who sees 
and responds to this publication by midnight June 
30for the appropriate sum plus $3. handling for 
each tarp ordered. Each tarp lot # (Z18 PVC) is 
constructed from high density material nylon 
reinforced, double stitched rope hems. Seams are 
electronically welded (100%) waterproof. '/4"dia. 
brass grommets set on 3 ft. centers with triangular 
reinforcement patches in the corners.
These tarpaulins are suitable for most all bulk 
and pallet riding materials. Should you wish to 
return your tarps you may do so and receive a full 
refund, less freight and handling. No orders 
accepted after midnight June 30There will be a 
limit o f 50 tarps per address. You may call toll 
free and charge orders to major credit cards, or 
mail this entire original notice with your name, 
ship to address, tel. # and the appropriate sum 
plus $3. handling and crating for each tarp 
ordered. $50.00 credit card minimum.
HOW  TO ORDER:
Complete and mail entire Tarpaulin Request 
Form at right to: A M ER IC A N  TARP. Buyers Co-op 
4107 Broadway South, Los Angeles, CA 90037.
OR
TOLL FREE
Nationwide (800) 421-5734 
California (800) 252-2295
Call 7 Days 24 Hours 
Have C redit Card Ready
►
T A R P A U L IN  REQUEST F O R M
Mail To:
A M E R IC A N  TA R P. Buyers Co-op
4107 South Broadway 
Los Angeles, CA 90037
indicate quantity next to size
6x8 $ 7 20x26 $ 59
8x10 9 14x48 65
12x16 19 -  26x28 69
10x20 23 20x40 73
12x24 29 24x36 83
16x20 31 20x50 91
20x20 35 26x40 93
18x24 37 26x55 129
20x24 39 30x60 165
12x46 49 50x100 469
18x32 53 60x120 639
20x30 55 50x150 699
Total of $ _____________enclosed.
♦Add $3.00 handling for each tarp. Cal.
residents add 6% tax. Rush Orders shipped
72 hrs. add 20% to total or allow 3-6 weeks.
Name______________________________________
Address ____________________________________
City----------------------- State----------Zip_________
Telephone ( ) ___________________________
All prices net FOB LA or prepaid on $1000 order or more.
f a r m s t e a d  m a g a z i n e
Maintaining a 
family farm 
on marginal 
, land.
Farming
by Jigs & JoAnn Gardner
When we moved to Nova Scotia in 1971, we had nine years behind us of varied rural 
experience in Vermont. Although we 
had farming experience dating back 
from the mid-1940’s, we can’t say that 
we knew very much about farming. 
For one thing, our conditions were too 
easy. At the time, we didn’t realize 
the advantages of Vermont soil and 
climate. For all we knew, they were 
the norm. It was easy to raise healthy 
animals, to increase the fields’ pro­
ductivity, to raise food and to make 
good hay. Gardens fed the 12 of us, 
including eight teenaged boys. Yet, 
we did not depend on the farm for our 
living.
Our move to Cape Breton greatly 
increased dependence on our farm 
for cash (we earn some cash from 
accomodating guests). A struggle for 
existence began under adverse condi­
tions and that’ s when we started to 
learn about farming. W e’d like to 
share with you some of what we 
learned. Specific techniques or stra­
tegies may vary from farm to farm 
and place to place, but we believe the 
general principles are applicable 
throughout the marginal lands of the 
north.
Unless you have bundles of money, 
it is more than likely that the land you 
buy will be a rundown or long unused 
farm. If the fields are not actually 
grown up to brush, they will still be in 
poor shape, unplowed, unmanured, 
unlimed for years and years.
Such was our situation in 1971, and 
for the first two years, we just limed 
and manured the fields, assuming 
they would respond with the lush
green growth we had grown to expect 
on the fertile loam of New England. 
There were no visible improvements, 
although we noticed that the cows 
preferred the hay from manured 
fields and needed less of it. It was 
clear there was more food value in 
that hay. Manuring and liming (the 
latter necessary on the acid soils of 
the north) in themselves would not 
improve production on our poor 
fields because the plants being man­
ured were almost entirely wild gras­
ses, not very productive under the 
best of conditions.
So we wised up and plowed. The 
sod had to be turned over in order to 
bury the wild grasses and start 
cultivated grasses and legumes. 
Heavy clay land should be plowed in 
the fall, so the freezing and thawing 
of winter will begin to break it up. It 
should b,e manured over the winter 
and limed in spring. Four tons per 
acre is good at first; thereafter two to 
four tons per acre every other year. If 
you’re unsure of your soil’s needs, 
have the soil tested. It should be 
disced, spiketoothed, seeded, spike­
toothed again, and finally rolled.
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certainly not in field crops where seed 
can cost over four dollars a pound. A 
large amount, if not all, of the seed 
will rot in the ground whether or not it 
has been coated with fungicide. We 
try to plant around June 10th, and 
that goes for forage com, too. That 
was too early for the com in the spring 
of 1980; the weather stayed cold til 
mid-July, and less than one twentieth 
of the com germinated!
One word of caution: beginning 
with discing, the soil must not be too 
wet. If it persistently sticks to the 
disc, it’ s too wet. You can’t work clay 
under those conditions, or it will dry 
like cement rubble.
A standard seeding mixture is 
timothy, alsike and red clovers, but 
the clovers don’t last long (one or two 
years), and the clover is awfully hard 
to dry as hay, so we only use it in 
pastures. Birdsfoot trefoil is a fine 
legume that stands a late harvest very 
well. It has excellent regrowth, 
doesn’t run out like clover, will grow
on poorly drained soils and makes 
unbeatable hay. Plant oats as a nurse 
crop with it. And remember that 
recom m ended seeding rates for 
everything must be doubled, some­
times tripled, on poor land.
Although the air temperature is 
often right for planting in May, we’ve 
found that to be a mistake on heavy 
clay soils which are cold and dank. If 
you have light, sandy soil, plant as 
soon as it has warmed up, but most of 
us in cooler climes will have to wait til 
June. Beginners always try to force 
the season, but it really isn’t worth it,
Mowing
You are not done with a new field once it is plowed and planted. It requires mainten­
ance, the importance of which often 
escapes old timers as well as begin­
ners. Planted crops, after all, are 
more or less exotic in a natural 
environment. They have been deve­
loped by agricultural scientists, bred 
for productivity, food value and 
various other desirable traits, so that 
they make demands of the soil which 
are great, relative to those made by 
wild grasses.
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BIRD CONTROL
SAVE FRUITS  
AND
VEGETABLES 
STOP
Bird Damage.
Light weight 
Easy to install 
Resuable for years. Does not cling or dam­
age fruit.
D i o n  M F C  11 Two Types 
D I H U  I f l t a n  Shipped Prepaid 
P O L Y P R O P Y L E N E .5 / 8 ”  x  3 / 4 ”  mesh
14 ft. x 12. f t ................... , ................. $5.30
14 ft. x 50 ft ..........................................19.90
14 ft x 75 f t ..........................................29.05
14 ft. x 300 f t .......................................90.15
10 0 %  D U R E X  N Y L O N  - 1 ”  m esh 
4V21 x 3 6 '.  . . . $ 8 .2 5 ; 9 ’ x 2 1 ’ . . . . 9 .3 0  
4Vj* x 7 5 ' .  . . .1 4 .3 0 ;  9 ' x 4 5 ' . . . 1 5 .3 0  
2 0 ' X 2 0 ’ ...........................1 6 .5 5
GRAIN MILL 
No. 2 9 4
$38.15
shipped prepaid
Enjoy the flavor and wholesome­
ness of fresh grain. Grinds wheat, 
corn, nuts, seeds, etc. Adjustable 
for course or fine grinding. Durable 
cast iron parts with tinned finish.
BIRD - ANIMAL 
REPELLERS
Natural Enemy 
inflatable owl 
vsy or snake looks
real, repels birds, rabbits, squirrels 
etc. from trees, berries, gardens, etc.
lasts for years.......... Shipped prepaid
Each. . $4.95; 2 of oneltind . ,7.96 
5 o f one k ind ............................ 17.50
HELPFUL METERS
FOR PLANT GROWERS
Easy-to-use precision instruments show 
status instantly. No chemicals or dyes.
Just insert probes into soil.
$21.95 $11.95 $21.95 $21.95
1 . F E R T I L I T Y  A N A L Y S E R :  Prevents over 
application of fertilizer.
2. M O IS T U R E  &  L I G H T  M E T E R : know 
you water and light needs.
3 . p H  S O I L  T E S T E R :  End soil guess work. 
Get acid-alkalinity balance.
4 . S O IL  S A L T S  M E T E R : Indicates con­
centration as ‘safe’ or ‘danger*.
Please include $1.50 shpg and hdlg.
★  SAVE ★  SAVE ★  SAVE ★
Purchase all 4 meters for $71.95 ppd.
Honey . . . Flour, Soil improvement
PLANT BUCKWHEAT
All Prices Prepaid
5 lbs . . . .  $6.35 25 lbs . . .  . $19.00
to points west of Mississippi River 
5 lb s .............$7.50 25 lbs............. 23.95
-  F R E E  C A T A L O G  —
Bigger & Better Than Ever — 104 Pages
Visa or Mastercard accepted. Please 
include card number and expiration date.
M E L L I N G E R ’6 , I N C .
2378 U Range Rd phone
North Lima, Oh 44452 216-549-9861
Wild plants don’t demand much, 
but they don’t give much, either. 
Cultivars, in order to thrive and 
withstand the encroachments of 
tough, wild competitors, need care. 
New fields should be mown before the 
oats head out, roughly mid to late July 
in these parts. Green oats make good 
hay for horses, and now the trefoil or 
timothy or whatever you’ve planted 
with the oats will have a chance to 
grow in the light.
After the first year, fields should be 
mowed on time before they head out, 
and mowed again for a second cutting 
late in August. Or, they can be grazed 
but trefoil and other perennial le­
gumes should not be touched after 
September first so they can store 
enough food in their roots to endure 
the winter. Mowing at the right time 
spurs growth. Fields should be limed 
and manured on a regular schedule. 
We don’t have enough manure to do 
every field every year, but we always 
manure and lime the plowed ground. 
We do the other fields every other 
year.
It is always better to mow hay early 
rather than too late. Every day after 
it’s ready, hay loses value. The plant 
grows in to stalk, and the proportion 
of roughage to digestible nutrients, 
especially proteins, climbs rapidly. 
Remember, hay is an energy crop, 
food for your animals next winter, and 
it should be cut at its prime for a 
number of reasons. You’ll get more 
energy from the crop, which means 
that the efficiency of your harvest 
work is increased; the cows will yield 
more milk and butterfat; you’ll need 
less hay, for cows at least; you’ll save 
money on grain; the animals will be fit 
and healthy, a very important consi­
deration in the face of the long 
northern winter. Forage is absolutely 
the most important part of the ration, 
far more important than grain. If the 
hay is cut late and poorly cured, all 
the grain in Saskatchewan won’t help 
much.
In our first two years here, when we 
were floundering around we never 
had enough hay of our own. So, we 
mowed other places, as many as six 
farms besides our own. That sounds 
worse than it was, because these were 
not big fields—in no single year did we 
ever mow more than 20 acres in 
addition to our own seven or eight. It 
was, however, bad enough. The
nearest field was one mile away, the 
farthest 15, and haying at a distance 
is always a pain. It was done, as all 
our work is, with horses. If rain 
threatens, you can’t run out to the 
field and hustle the hay into the bam 
or cock it up, and you can’t always 
know when the hay is ready to go, 
because you’re not there. It takes a 
long time to haul the hay home. 
Machinery has to be hauled back and 
forth, and so on. And we always cut 
the hay late, because it took us so long 
to work our way around.
The worst aspect of the job is the 
lousy hay you make. The fields people 
wanted us to mow were always 
rundown, grown up to goldenrod, 
wild roses and even small apple 
trees, often littered with junk. Mow­
ing fields like that is depressing, but 
if you need the hay, you do it.
You cannot prepare too early for 
haying, because it always creeps up 
on you. Before you know it, the grass 
is headed out. It grows every hour, 
every minute, and it is your task to get 
it mowed, cured and stored when it is 
at its best. Around here, in a good 
year when spring is early we usually 
begin haying about June 10th (in 
1979, we began June 11th and were 
done July first; in 1980, we began 
July third and finished August sec­
ond). That means that we get the 
mower out of the shed in mid-May, 
grease it, make any needed repairs, 
put in the scythe (sharpened last fall), 
oil the hay rake and tedder, climb up 
in the mow and oil the pitching 
machine, lay out the rope, gather the 
pitchforks together, get out the 
haywagon and mount the rack on it.
Slipped in amongst m or pressing 
May chores, all these haying prepara­
tions should be completed no later 
than June first. Then we go out in the 
hayfield every day and look closely at 
the grass. We watch the sky and 
listen intently to the weather reports. 
As soon as the grass is “ in the boot,’ ’ 
when you can feel the flower head 
growing up the stalk wrapped within 
the grass blade, or as soon as you see 
the first few clover, trefoil or alfalfa 
blossoms—get on the mower! Unless a 
hurricane is predicted or the weather 
bureau in your area is more reliable 
than ours, take chances with rain-a 
shower on the mown hay does less 
damage than letting it over-mature.
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The amount to mow at one time depends on the number of helpers and the efficiency of 
the operation. You’ll have to experi­
ment to find the optimum amount. 
Too much at one time means some of 
the hay will lie on the ground too long. 
Too little means it’ll take too many 
days to finish haying. With two or 
three of us and a team of horses, our 
operation goes like this: we mow an 
acre or thereabouts in the morning. 
After lunch we tedder it with a two 
horse tedder. If you don’t have one, 
use wooden hayrakes and do it by 
hand. We did it for years, but you 
need at least three rakers, preferably 
more, and once you get your fields 
into shape and have heavy hay crops, 
hand raking is very difficult.
Teddering, in which you fluff up the 
hay so drying air can get underneath 
it, is vital! The object is to cure the 
hay as quickly as possible, and to do it 
evenly. If you don’t tedder, the 
surface of the hay will bleach while 
the underside is dank and moldy. We 
might tedder again in the evening, 
and definitely the next morning and 
again that afternoon. If it’ s June and
Organic Aids to Plant Growth!
SEA WEB
Liquid
S E A W E E D
S A F E  to  use
on everything in your garden!
Vegetables, Fruits, Flowers, 
Shrubs, Trees, Lawns!
In ancient times sea-weed was used as a 
mulch to aid plant growth. Now, modern 
scientists have proved liquefied sea-weed to 
be valuable to plant growth in many other 
ways. When added to the soil it improves 
moisture-retention, aids in better soil aera­
tion; this promotes better root systems and 
produces bigger, sturdier, more productive 
plants. Sea-weed contains minerals, trace 
elements and vitamins which are important 
aids to plant growth.
NEW RESEARCH . . .
proves conclusively that sea-weed also 
contains the natural plant hormone, auxin, 
and the newly-discovered wonder-hor­
mone, cytokinins! These and more, are in 
Liquid Sea-Weed! Here are some results of 
using Liquid Sea-Weed. Tomatoes, Other 
Vegetables: faster growth, healthier color, 
heavier fruits. •W it Crops: larger, tastier 
fruits with better color, bigger yields. Cam- 
mellias: darker green color of leaves; 
healthier plants; blooms open more uniform­
ly, have better color, last longer. Gerani­
ums: more flowers per plant.
1 oz. m a k e s  2  g a llo n s  so lu tio n  
8oz. ...$2 .10  1Pt. ...$3 .29  1 Qt___$5.49
THURICIDE®
A Natural
Organic Insecticide
Bacillus Thunngiensis
This natural, biological in­
secticide protects tomatoes, 
beans, lettuce, cole crops from tomato 
hornworms, cabbage worms; also controls
.......... GYPSY M O TH S ............
inchworms(cankerworms), other leaf-chew­
ing species on trees and shrubs, etc. Unique, 
bacterial action paralyzes digestive tract of 
worms: They stop feeding and starve to 
death. No effect at all on birds, bees, pets, 
humans. Spray vegetables right up to the 
minute of picking!
1 o z . m a k e s  2  g a llo n s  s p ra y  so lu tio n
4o z___$3.50 8o z___ $5.95
P t.. . .  $9.95 Q t.. . .  $16.95
®THURICIDE, T.M. Sandoz. Inc.
ROTENONE
Organic Insecticide
Derived from roots of tropical 
trees, this natural insecticide 
can be used up to day before 
harvest on vegetables, berries, 
flowers to control aphids, beet­
les, squash v in e  b o re r, 
w ee vils , lacebugs, s p ittle  
bugs, others.
Use As Dust or Spray!
8 oz...$1.98 1 lb ...$2.98 4 lbs...$6.98
I f  y o u r  d e a l e r  d o e s n ' t  h a v e  t h e s e  p r o d u c t s , o r d e r  d i r e c t  f r o m
SCIENCE PRODUCTS COMPANY, Inc.
5 8 0 1  N .  T R I P P  A V E .  D E P T .  F M 6 8 2  C H I C A G O .  I L  6 0 6 4 6  
P l e a s e  a d d  $ 1 .0 0  p e r  i t e m  f o r  S H I P P I N G  &  H A N D L I N G
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THE EASY-ROLLING 
GARDEN WAY® CART!
YES! W hen you use our big, strong 
easy rolling Carts you too will be able 
to carry huge loads — up to 400 
pounds — with incredible ease. You’ll 
carry up to 10 Tim es A  W heelbarrow  
Load...w ith  practically no effort.
WRONG W heelbarrow s
require that you lift 
the entire load with 
your arms and lower 
back. Hit a snag, 
and you must strain 
painfully to keep 
your balance.
G arden Way Carts
balance the load on 
the axle, taking the 
strain o ff  your back, 
arms and heart. 
Large w heels pre­
vent tip-overs. Carry 
up to 400 pounds 
effortlessly!
W hat’s our SECRET? The axle 
carries the weight — not you! A nd 
because the Garden W ay Cart does so 
many things so well you ’ll com plete 
your chores in a fraction o f  the time. 
And this is TIM E TO RE L A X... 
TIM E TO ENJOY your hom e... family 
...and friends.
p R E E  Cart Literature
Send for Yours TODAY! ,
Garden Way Research 01
Dept. A1903C, Charlotte, Vermont 05445 
YES! Please send my FREE Cart Literature.
Name____________________________________
Address. 
City_;___
State. . Zip_
the air has been dry and breezy, we 
may be able to rake it by the late 
afternoon of Day Two. We use a dump 
rake, but a side delivery is very good. 
Then we tumble it by hand into small 
cocks, just enough for one person to 
pick up on a pitchfork (tumbling is 
omitted if there’s a hay loader). Next 
morning, after the dew is off, we pick 
up the hay on the wagon and bring it 
to the bam, where we hoist it into the 
mow with the pitching machine.
So, under the best circumstances, 
we get succulent June hay cured and 
into the bam 48 hours after it is 
mowed. Depending on the weather, it 
may take longer, but the thing to keep 
in mind is to work at it, to get that hay 
into the bam when it’ s at its best. 
Meanwhile, if the weather holds, 
you’ve mowed field two on day two, 
field three on day three, and so on.
Do not think of the process as 
drying hay. If you think of it as curing 
hay, just as one thinks of curing a 
ham, you’ll have the right attitude. 
You are harvesting and storing food. 
You wouldn’t put over-mature, dried 
out, rotten and mouldy vegetables in 
your root cellar for the winter.
It is important in the north to have 
some early, fast-growing grasses in 
the pastures. Few things are more 
agonizing than watching in mid-May, 
the hay in the mow dwindle and 
dwindle while the pasture grass 
stubbornly refuses to grow. The best 
early pasture grass we know is 
orchard grass. It matures so rapidly, 
however, that if you don’t have 
enough stock to keep it eaten down, 
it’ll have to be mown, because its 
quality deteriorates rapidly after it 
heads out. It regrows very well.
It is possible to improve fields 
temporarily and expensively, without 
plowing. We did this our second 
winter here. We spread red clover 
seed with each load of manure that we 
spread that winter, and a lot of it 
caught, so that we had spots of red
clover scattered here and there in our 
hayfields and pastures the following 
year. A few plants lingered the next 
year and that was it. I don’t know 
what seeds can be used like that 
except clover; it doesn’t work with 
trefoil.
Late summer-August and Sept- 
ember~is often quite dry here, bring­
ing pasture regrowth, slow at this 
time anyway, to a halt. This is a time 
when another source of green forage 
is almost always a great boom. We 
have found forage com the most 
economical feed. One half acre of an 
early hybrid supplied ears for two 
milkers for a month and stalks for the 
horses for eight weeks. We start 
feeding the ears sometime in Sept­
ember, and the horses get the stalks 
when all pastures are exhausted. We 
stack the stalks in stooks in the field, 
having mowed them with a scythe, 
and we bring them to the bam in a 
wagon, as needed. The cows’ milk 
will drop somewhat when they first go 
on com, until they build up the 
appropriate bacteria in their rumens 
to digest the com thoroughly. Any 
waste that the cows and horses won’t 
eat (dam little) can be fed to the pigs. 
Check with your county agent to find 
out the earliest variety recommended, 
and don’t pay attention to official 
discouragement. Our Department of 
Agriculture told us we couldn’t grow 
it here. After all, we were not making 
silage from it, and it doesn’t matter if 
it doesn’t mature, so long as you can 
produce a lot of green forage at a time 
when you really need it.
These experiences reflect, it is true, 
the special conditions of marginal, 
northern land, and we don’t expect 
anyone to follow our procedures to the 
letter. Bui if you are as serious as we 
are about husbandry, economy, sim­
plicity and good land use, our task 
remains the same. □
Jigs & JoAnn Gardner live on their 
small farm in Orangedale, Nova 
Scotia. Art by Christopher Walker.
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Squash Bug
by Lynn A. Ascrizzi
What’s Eating 
My Garden?
A  Summer Guide to Safe 
Insect Control
Snout
Beetle
Every summer they arrive— crawling, creeping, chewing, biting, sucking, boring, bur­
rowing, wiggling and stinging their 
way into our vegetable gardens. They 
lay eggs on our fairest leaves and rid­
dle the cabbage. They drill ugly 
brown tunnels in an ear of com; re­
duce the velvety eggplant leaf to a 
lace skeleton; weevil their way into 
the heart’s core of a carrot.
What are they? The insects, of 
course, commonly and unaffection- 
ately called “ bugs”  by gardeners 
everywhere. They have plagued 
humans since Adam and Eve planted 
their first garden on the other side of 
paradise, and despite poisons, traps 
and bombs, still exist without number 
and apparently, without end.
But wait a minute! Rather than 
panic and run for a lethal spray when 
you spy a green homworm placidly 
stripping the leaves of your prize 
Cherry Belle tomato, remember that 
safe and effective ways to control 
garden insect pests do exist which will 
not harm humans or upset the natural 
ecology of the vegetable patch. These 
organic methods really work, but they 
need you, the gardener, to actively 
participate. Gardening, as we know, 
is not a spectator sport.
For one thing, not all bugs are bad. 
If you knock out anything that moves 
on six legs with a deadly chemical, 
you are witlessly destroying the many 
helpful insects that earn their liveli­
hood preying on the harmful ones. 
Many insects are important polli­
nators of orchards, vegetable and 
field crops—a service worth about 
four-and-a-half billion dollars in this 
country. Insects are also food for birds
who may be injured by ingesting 
poisoned sprays, not to mention the 
side effects toxins have on the human 
body.
It pays for gardeners to develop the 
curiosity of a scientist—to be intensely 
interested and not squeamish about 
everything that lives and breathes in 
the garden environment. For the 
distinction between fair and foul is 
often subtle. Some insects are im­
posters and act like good guys when 
they are really villains-or the other 
way around. And if you understand 
the life cycles of an insect from egg 
stage to adult, you’ll see that some 
bugs are helpful in one phase of their 
development but bad actors in 
another.
So leave no leaf unturned, 
something is demolishing your 
potato vines, its a good idea 
to stoop down, examine the 
suspect under close scrutiny 
(perhaps under a magnifying 
glass), identify it, 
learn its eating habits, 
and then plan your attack.
Prevention *1
What are these safe methods of 
insect control? First and foremost is 
prevention. Long before you need 
resort to the non-toxic organic 
chemicals such as rotenone, you can 
begin to control pests by the 
following:
1. Healthy Soil: Insect damage is 
greatly reduced by providing healthy 
soil to grow the healthiest possible 
plants. By providing maximum con­
ditions with fertile soil, plants are
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more vigorous and therefore more 
able to withstand insect predation. 
Insects, like animals of higher order, 
prey on the weak.
I noticed this one year when I 
transplanted some borage. The trans­
plants were weaker than their un­
disturbed fellows and were also 
growing in a shadier spot in poorer 
soil not fo their liking. By the time the 
borage put out their starry blue 
flowers, the weaker plants were 
infected with aphids and ants while 
the stronger ones were virtually 
ignored by those pests.
Compost water or “ manure tea”  
made of steeping compost or aged 
manure in rainwater gives plants a 
boost and helps plants grow under 
adversity.
2. Diversified Plantings: A good 
mixture of varieties in the garden 
keeps insect populations under con­
trol. Avoid planting members of the 
cole family together (broccoli, kale, 
cabbage, etc.) but interplant them 
with flowers, aromatic herbs or 
unrelated vegetables. Alternate rows 
of potatoes and green beans keeps 
both the Colorado potato beetle and 
the Mexican bean beetle under con­
trol.
3. Rotating Crops: Crop rotation helps 
control those insects that hibernate or 
lay Iggs overwinter in th> soil. Don’t 
plant com in the same comer two 
years in a row-and for that matter, 
try to rotate all your crops, as much as 
you can in a backyard garden.
4. Trap Plantings: You can also grow 
“ trap plants”  to lure insects from the 
desired crop. For instance, extra 
radishes can seduce the flea beetle 
away from Chinese cabbage or stop it 
from gnawing on turnip leaves. Extra 
radishes will also help keep the 
striped cucumber beetle away from 
your cucumber vines. White ger­
anium beguiles the Japanese beetle 
from the roses; wild cherry keeps tent 
caterpillars from concentrating on 
your apple trees.
5. Garden Maintenance: Although 
many helpful insects such as the 
ground beetle hibernate in garden 
trash and untilled soil, if you maintain 
a clean garden you will help discour­
age insect pests. Plowing nine or ten 
inches deep in spring or fall will 
expose grubs and pupae to the
elements and to hungry birds. Always 
eliminate diseased plant matter.
6. Plant a Little Extra-and keep the 
odds in your favor. Sowing a few cents 
worth more of carrots, peas or beans 
or some other favorite vegetable will 
soften those occasional losses due to 
insects. Rarely do our backyard bugs 
wipe out an entire crop; more often 
they’ ll gang up on a few victims, 
leaving the rest of the row to flourish.
7. Resistant Varieties: Grow resistant 
varieties of vegetables—ones which 
are bred to be hardier in your climate 
and soil and which can withstand 
insect injury. Experiment to see 
which ones give you the best luck.
8. Timing: By knowing insect cycles, 
you can sow crops to mature before or 
after insects hatch. For example, 
most of the severe injury to sweet 
corn occurs when the ear is ripening 
in mid-August. Com may be planted 
before the com borer or earworm get 
going.
Organic Controls
Despite our best precautions, in­
sects can get out of control. This is 
when we start thinking of more 
aggressive means of combat. Always 
choose the simplest and safest means 
first; wait until you’re desperate 
before using the more potent natural 
insecticides and bacteria.
In order to win the war—know the 
enemy. Yoq should recognize your 
bug, know its name, its bad habits 
and the plants it relishes. Basically, 
insect feeding methods fall into two 
types: chewing or biting, and sucking.
The biting kind, such as potato 
bugs, tarnished beetles, cucumber 
beetles, cutworm, flea beetles, etc.— 
chew stem, root and leaves. This sort 
is repelled by distasteful substances 
such as garlic and cayenne pepper. 
Most are large enough to hand pick or 
they easily fall prey to birds. Natural 
poisons sprayed or dusted on plant 
foliage which the insect will eat, can 
be used when all else fails.
Aphids, thrips and scale insects 
suck a plant’s juice. This sort is not 
controlled by stomach poisons and 
they’re too numerous and small to 
hand pick. Cold water sprays, so­
lutions which suffocate (thin glue or 
soap suds) work well.
Blister Beetle
Garlic as Insecticide
3 ounces of chopped garlic bulbs 
2 teaspoons of mineral oil 
1 pint water 
1/4 ounce pure soap
Soak 3 ounces of chopped 
garlic bulbs in the mineral oil for 
24 hours. Add a pint of water in 
which pure soap has been dis­
solved.
Stir well. Strain liquid and 
store in glass container. To use as 
spray, mix one part of this liquid 
with 20 parts water.
Here are some specific remedies 
beginning with least toxic up to the 
more potent natural insecticides.
Hand Picking
Most garden pests can be picked off 
leaf or vine by hand and dr pped into 
a jar of water mixed with about 
one-half cup of kerosene. This is a 
great method for potato bugs, grass­
hoppers, Japanese beetles and other 
slow-moving insects. I have noticed, 
however, that some bugs such as the 
striped cucumber beetle, are awfully 
quick on their six feet and seem to 
possess extrasensory perception. 
Before you can produce thumb and 
forefinger they’ll dodge beneath a 
leaf or hit the dirt and hide. This 
game of hide and seek can be 
frustrating.
If you’re not squeamish, squash 
bugs with your fingers-or better- 
smash them into oblivion between two
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stones. Beware the blister beetle who 
exudes a nasty substance when 
captured which can actually raise a 
blister. Wear gloves when dealing 
with this desperado.
A swab of kerosene will kill any 
insect touched by it. A rag dipped in 
kerosene can be used to kill egg 
clusters of the gypsy moth or tent 
caterpillar.
You can use a more involved 
method of handpicking to control the 
infamous squash vine borer. I had the 
great pleasure of succeeding in 
eradicating this pest one summer day 
when I came out into the garden and 
noticed that my special “ Big Max’ ’ 
pumpkin vines and leaves were 
mysteriously wilting. I had planted 
this giant variety (with the picture of 
the kid on the seed package dwarfed 
by a monster orange pumpkin) for my 
young son-whose name is Max!
The grub that is such a menace to 
pumpkin patches and squash plants 
lives inside the stem near the plant’s 
base and you can see its “ frass’ ’ or 
refuse below the entrance hole. 
Cutting a careful longitudinal slit 
above the hole with a wire or sharp 
knife will expose a white fat grub with 
a large brown head. You may find 
several on one plant. Bury the 
operated-on stem under some moist 
dirt and your vines should spring 
back, or grow past the injury. I had 
good luck that summer and Max had 
plenty of “ Big Max’ ’ pumpkins in 
time for Halloween. Use the same 
method described above on the 
potato vine borer.
Herbal teas and aromatic herbs also 
help repel bugs. Chive and camomile 
tea is said to repel mildew (not an 
insect); an emulsion spray of two 
percent addition of coriander oil will 
help kill the red spider mite. Horse­
radish, garlic, red pepper, mustard 
chopped in the blender with a little 
added water and some liquid de­
tergent will repel ants, grasshoppers 
and other insects (and possibly every­
one else in the kitchen while you’re 
making it!). Cedar chips steeped in 
hot water will kill the Mexican bean 
beetle, squash bugs and others.
An even more gruesome brew can 
be made of handpicked insects which 
are allowed to rot in a jar in a small 
amount of water. Later, more water 
can be added to this foul stuff and 
finely sprayed on bug-afflicted plants. 
Some gardeners leave the glass jars 
filled with dead rotting insects here 
and there in the garden. (This is one 
method I’ve never tried.)
Chickens &Toads
Many people allow their chickens 
(especially bantams) to roam the 
garden for brief periods (after they’ve 
fenced off the green tomatoes and 
strawberries). Since chickens prefer 
“ meat”  they will greatly reduce 
grubs and beetles in the vegetable 
patch. If that idea makes you nervous, 
try to let chickens range in the garden 
plot in early spring (before planting 
time) and again in late fall before the 
ground freezes, when the garden is 
stripped.
Toads, of course, are the most 
venerable servants of the garden and 
should be greeted with a tip of the hat 
and a friendly “ good day”  whenever 
you are blessed with one in a bean 
patch or lettuce row.
Baits
Simple baits can be placed in the 
garden to snare slugs and snails, 
Japanese beetles, wire worms, ear­
wigs and other gullible critters. 
Earwigs like high, dry, dark places. If 
you leave laundry out on the line 
overnight, earwigs will crawl inside 
the folds of sheets and pillowcases or 
inside socks. Official earwig traps can 
be made of hollow stems hung about 
the garden. Even match boxes with a 
slit cut on one end as a door can be 
hung from stakes around the flower 
bed or vegetable plot. Next day empty 
earwigs into a jar of water and 
kerosene.
Slugs can be lured onto lettuce 
leaves or pieces of potato laid on the 
ground at the end of day. The next 
morning they’ll be found feeding, and 
so you’d better remove them before 
they return to their midday hidey- 
holes. Pieces of potato will attract 
wireworms also.
There are bright yellow commercial 
beetle traps baited with geranol and 
ergenol which lure Japanese beetles.
continued on page 42...
Potions
Believe it or not, one of the most 
powerful insect deterrents is plain 
water. Sprayed forcefully on leaves, 
water helps to control mites, aphids 
and other minute pests such as flea 
beetles.
If water doesn’t work, try a little 
brown soap (Fels-Naptha) and water 
solution. It acts as a mild contact 
poison for aphids and mites and also 
leaf miners and caterpillars. Tincture 
of green soap and water makes a good 
spray, or lather the suds and drench 
plants. Shortly after, rinse off suds 
with clear water. By controlling 
aphids in this way, you will also 
control ants who tend them in order to 
feed upon the honeydew exuded by 
these plant lice.
i
A toad is a welcome 
sight in the garden.
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Bacteria
Some bacterias can be purchased to 
control certain caterpillars and 
beetles. Bacillus thuringiensis (Dipel 
or Thuricide) whbn dusted on infected 
plant leaves, is ingested by the pesty 
insect, penetrates its stomach and 
continues to multiply in the blood- 
steam. Caterpillars stop eating, 
sicken and die. B.T. has proven 
effective with the imported cabbage^ 
worm, gypsy moth caterpillar, garden 
webworm, tent caterpillar, army 
worm, corn earworm and others.
Bacillus popullae, also called milky 
spore disease (Doom), is used against 
the Japanese beetle, especially on a 
large scale.
Barriers
Barrier bands made of sticky paper, 
grease, wire netting or paper will 
keep insects from crawling up fruit 
trees or reaching vegetable roots. 
Barriers help discourage insects from 
laying eggs or feeding on certain 
plants. Aluminum foil wrapped 
around a fruit tree helps keep borers 
from climbing up. Netting keeps fruit 
flies away from berry bushes.
The cutwcrm is discouraged by a 
stiff paper collar or a tin can with top 
and bottom cut, placed protectively 
around young transplants.
Dusts & Ashes
Ashes, soot, pepper, lime, flour 
and even table salt can be sprinkled 
on leaves or around soil to repel, 
suffocate or shrivel insects.
Slugs and snails will die when you 
douse them with lime, salt or soot. 
Slugs will exude a protective slime the 
first time you salt them, so do it 
again, and they’ll perish. Squash 
bugs can be controlled with hydrated 
lime and wood ashes. Use a sprinkling 
can.
Ground Beetle
Natural Insecticides
There are chemicals and com­
pounds which are non-toxic to 
humans but nonetheless potent, to be 
used when all else fails. As natural as 
they are, if relied upon too heavily, 
they can upset the natural balance of 
the garden.
1. Diatomaceous Earth is made from 
the ground-up skeletons of infini­
tesimal fossilized animals. When it is 
mixed with water and sprayed on 
foliage, it punctures the stomachs of 
soft-bodied insects. Aphids, thrips, 
leafhoppers, treehoppers, grubs, cat­
erpillars, maggots, apple curculio and 
vegetable weevil are all affected by 
this compound. It appears insects die 
of dehydration. This method is very 
effective but also expensive. It is sold 
as Perma Guard.
2. False Hellebore is a botanical 
insecticide used as a spray. Dissolve 
one ounce of hellebore in two gallons 
of water or, use as a poison for 
chewing insects such as beetles, 
caterpillars and grasshoppers.
3. Pyrethrum is a highly potent 
contact pesticide made of ground up 
flowers of the chrysanthemum family. 
It does in beetles, various bugs such 
as the harlequin bug, aphids, leaf- 
hoppers and caterpillars.
4. Rotenone: This botanical insect­
icide is made out of a substance called 
Derris. It’s commonly available in 
nurseries and hardware stores, but 
needs to be reapplied periodically as 
it is not long-lasting. It is most 
effective against beetles such as: 
asparagus beetle, bean leaf beetle, 
flea beetle and Mexican bean beetle. 
It’s also effective against the fruit fly.
5. Ryania is made from a tropical 
shrub from Trinidad. It is particularly 
useful against corn borers and codling 
moths. It is very potent and should be 
used when other means have failed.
6. Sabadilla dust is not that easy to 
locate, but it effectively kills members 
of the true bug family such as stink 
bugs, harlequin bugs, leaffooted, 
tarnished and squash bugs.
The Good Guys
Just so life on earth doesn’t seem 
unsmiling and unfair to all of us 
struggling to grow at least one 
unblemished tomato or head of let­
tuce, it’ s good to realize that we have 
many six-legged allies in our seasonal 
war on bugs.
The assasin bug seems an unlikely 
candidate, not only from its name but 
also from its dingy brown, aggressive 
appearance. But they ail prey on larva 
and occasionally attack the adult form 
of plant-devouring insects.
The braconid wasp is a very tiny 
wasp (1/4” ) that comes in black, 
yellow or red. The female lays eggs in 
host insects, especially caterpillars. 
The yvasp larva hatch within the body 
of their host and feed within or on the 
surface of their victim. If you see 
brown cocoons on the backs of a green 
homworm or other caterpillar, you 
know the braconids are doing their 
work. Do not destroy these infected 
caterpillars or you will destroy the 
helpful wasp as well.
The chalcid wasp is a minute, 
short-bodied insect which can hop as 
well as crawl and fly. This wasp preys 
on the larva of beetles, moths, 
butterflies and flies. Some varieties 
prey on aphids and scales.
Ground beetles are handsome 
members of the Calosoma tribe and 
are close relatives of the t'ger beetle 
and the fiery searcher. Ground 
beetles are the color of an oil slick- 
black, glossy and with a trace -of 
rainbow iridescence on the outer 
edges of their wing coverings. The 
fierce adults feed on many kinds of 
slugs and snails. If they seem to 
bumble and bump confusedly along 
over the soil it is because of a 
tendency to nearsightedness. But 
they are capable of running quite 
rapidly and even of climbing trees in 
their search for juicy caterpillars and 
grubs.
Ground beetle larva are rather 
gruesome in appearance but are also 
helpful predators.
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The fiery searcher is a most 
beautiful greenish-black beetle who 
feeds voraciously on tent cater­
pillars, on the larva and pupae of the 
sawfly and on the soft-bodied gypsy 
moth caterpillar. If you are not careful 
in handling this beetle, it will emit a 
blistering juice which is probably why 
it got the name--“ fiery.”
Another small slender wasp who 
lays eggs in host larva is the 
ichneumon. Oftentimes the host cat­
erpillar or larva is killed or paralyzed 
by the wasp before eggs are laid.
The well-known lady bird beetle 
comes in a surprising number of 
varieties and patterns. There is the 
common Two-Spotted version and 
many other types: Lateral, Un­
dulated, American Minute, Vedalia, 
Red Mite Destroyer, Mealybug De­
stroyer, Black, Thirteen Spotted, ' 
Convergent, Frigid, Three-Banded, 
Nine Spotted, Spotless, Twice-Stab­
bed, California, Ash G ray...and 
more! They all have the familiar 
plump round shape, however, and 
have the wonderful habit in their 
adult and larval forms of devouring 
aphids, mealybugs and scales.
One “ black sheep”  in the lady 
beetle’s illustrious family is the 
Mexican bean beetle. Although she 
has spots (16) and the same shape as 
her sister, she will eat snap beans, 
kidney, pinto or lima beans.
By now, most gardeners are familar 
with the gawky, long green shape of 
the mantis or praying mantis. They 
catch flies, bees and beetles in their 
long forearms. Many people make 
pets of them, and you will risk killing 
a mantis if you use insecticide on any 
other insects.
The robber fly is related to the 
house fly, but this tough looking 
character is really a helpful pred­
acious insect. It is gray with a stout 
beak, large head and hairy mouth. 
The robber fly captures and devours 
beetles, leafhoppers, butterflies and 
bugs. The larva preys on white grubs.
The soldier beetle is black or 
golden with black markings and 
resembles the firefly. Adults feed on 
aphids, grasshopper eggs, cucumber 
beetles and various caterpillars.
Have a great garden! □
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FREE Stark Bro’s CatalogGrow full-size apples, peaches, pears, 
on Stark Bro’s dwarf-size trees.v
Season after season, you and your 
family will harvest tree-ripened 
crops of full-size fruit for eating 
fresh or for your favorite pies 
and desserts.
Dwarf trees are easy to grow 
and take up so little space, even 
the smallest yard has room fdr 
several.
FREE CATALOG tells all 
about them—along with almost 
400 varieties and assortments of 
other fruit trees, shade and nut 
trees, shrubs, vines, ornamentals, 
and award-winning roses.
Plant This Fall. You can plant 
this fall and gain up to a year’s 
growth. You’ll harvest fresh fruit 
months earlier than you expected.
Stark Bro’s Nurseries & Orchards Co. Louisiana, Missouri 63353
New Free Catalog 
Send Today
Stark Trees BearFruit Since 18Hx
Stark Bro’s Nurseries & Orchards Co. Box A1776B, Louisiana, Missouri 63353
□  Send me your Free Fall 1982 Catalog.
Name_________
Address. 
City____
(please print)
.State. .Z ip .
Telephone number __________ ,_________________
(area code)
NOTE: No need to request a new catalog if you have 
purchased from Stark Bro’s within the past yer
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The Home Milker
How to Choose 
A  Great Family Goat
An ideal representative o f a home milker. While this doe lacks show quality in several 
areas (particularly in the udder attachments and shape) her 12-14 pound per day milking 
capacity, strong structure, obvious dairy character and good health make her the kind of 
animal any knowledgeable home dairyman would desire.
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by Lee Crawley
Goats come in all shapes and sizes, long-eared and short, in a wide selection of solid or 
mixed colors, with personalities rang­
ing from introvert to extrovert and 
from lethargic to hyperkinetic. The 
spread of purchase prices is from a 
few dollars to several thousand.
In one pasture we see a Purebred 
Pedigreed Princess, her nose held not 
quite as high as her price tag. Peering 
at her through the next-door fence is a 
baleful Backyard Brusher—named, 
without doubt, “ Nanny.”
The goats we will be discussing— 
those destined to become family 
milkers—exist somewhere between 
these last two examples, both in 
purpose and in price.
The idea is not to obtain the 
cheapest possible animal, but to find 
one which will produce enough milk, 
remain healthy and live long enough 
to offset your initial and continuing 
expenses.
Breeds
What breed should you buy? If 
there is a wide enough selection of 
goats in your area to make this a 
viable question, you should consider 
it on the basis of two factors:
1. What breed do you prefer? In 
purebreds, you have your choice of 
the large, pure-white Saanens; the 
rangy, colorful Alpines; the Roman­
nosed, floppy-eared Nubians; the 
docile, almost-earless LaManchas; 
and the dignified Toggenburgs in
their regulation brown-and-white uni­
forms. People do have preferences, 
and you should find out what yours 
are and be guided by them.
2. What kind of buck service is 
available in your area? It doesn’t 
make sense to settle on Saanens, if 
the nearest Saanen buck is 75 miles 
away and there’s no artificial insem­
ination available. Make things easy 
on yourself. Ideally, you should be 
able to select from a number of bucks 
owned by different breeders.
Of course, you don’t have to buy a 
purebred, although you can some­
times find a good bargain, particular­
ly if it is unsuitable in some way for 
the show ring. But you can almost 
always find a good buy in a grade 
animal.
When I say “ grade,”  I am not 
talking about an auction goat or a 
backyard scrub goat. A goat usually 
winds up at auction when she can’t be 
sold otherwise because she is dis­
eased, incapable of reproducing, in­
jured beyond the capacity to produce 
milk, over-aged or carries severe 
genetic faults. The scrub goat is 
usually of unknown breeding, pro­
bably has not been freshened regu­
larly enough to establish strong 
milking habits and most likely has not 
received adequate nutrition and hea­
lth care.
A young woman called me one day 
to ask if I’d look at her newly-pur­
chased “ first”  goats. Reluctantly, I 
agreed, fairly certain of what I was 
about to see. When she arrived it was 
as I suspected. She had purchased a 
couple of backyard goats, and their 
problems were apparent.
The young Toggenburg was basi­
cally a nice animal, but had severely 
swollen front knees. In a doe that 
young, this condition usually indi­
cates a form of chronic, debilitating, 
infectious arthritis, now believed to 
be passed from generation to genera­
tion through the doe’s milk.
The Alpine, although nearly two 
years old, was so stunted she had the 
growth of a normal seven or eight 
month old kid. She had freshened 
once (the kids nursed on her), but her 
udder was,the size of an orange, and 
she had not one quality of Dairy 
Character (physical attributes which 
indicate the ability and the will to 
milk). She was also obviously mas­
sively infested with internal parasites. 
The young lady had not found a 
bargain—only trouble.
Grades are available from breed­
ers. They can be unrecorded grades, 
or recorded grades. An unrecorded 
grade is an animal of unknown 
ancestry—neither parent is registered, 
or for some reason, the doe herself is 
not registered. Often, papers get lost 
or fouled up. A friend of mine, who is 
quite knowledgeable about goats, 
purchased an unrecorded doe of quite 
obvious purebred quality, a doe who 
was also a super milker. Her ear 
tattoos, if she even had any, were 
faded away. She was probably seven 
or eight years old, and there was no 
way to track down her ancestry. So my 
friend had her recorded Native on 
Appearance (an exceptional producer 
can be recorded Native on Perform­
ance), and planned to upgrade her 
kids. She got a bargain.
Recorded grades are does who have 
one purebred, registered parent. At 
this point, they are “ half”  grade of 
whatever breed the purebred parent 
was. If a half grade Alpine, for 
example, is bred to an Alpine buck, in 
the next generation the doe’s kids are 
three-quarters grade Alpine. The 
succeeding generation will be Ameri­
can. Bucks require one more genera­
tion before they can be registered as 
Americans. Americans are equal to 
Purebreds in the show ring. “ Ameri­
can”  is the highest status a grade line 
can achieve. They can never become 
Purebreds.
What To Look For *1
Here’s a checklist you can follow to determine a goat’s general condition and health:
1. Eyes should be bright and alert. 
Membranes inside upper and lower 
eyelids should be bright pink, not 
pale. Eyes should be clear and clean, 
not red, swollen or weeping.
2. The coat should be smooth, 
glossy and healthy looking, not dry 
and patchy. While goats can grow 
long, shaggy fur during winter mon­
ths, hair should not be curled or 
grizzled-that’s an indication of se­
vere internal parasite problems.
3. There should be no sign of 
swellings or lumps anywhere on the 
animal. Abcesses are a common but 
disastrous problem in goats. Check
FARMSTEAD MAGAZINE 45
Nubian Doe: Young Carrie Baker is justifiably proud of her doe, Goldthwaite 
Morning Moon, who placed Grand Champion in her first open show. Carrie 
has grown up with goats on her parent’s goat farm, Goldthwaite’s Dairy 
Goats, in Junction City, Oregon.
for lumps in the areas of the jaw, the 
throat and neck, joints where legs 
attach to the body, the belly and in 
particular, the udder. There should be 
no lumps either externally or inter­
nally in a healthy udder.
4. Examine the feet for signs of foot 
rot. This viral disease shows up as a 
yellowish, crumbly growth in the foot 
or between the toes. In most cases of 
foot rot, the hoof and/or joints above 
the hoof may be hot and swollen. Foot 
rot is contagious and difficult to treat. 
Minor problems with thrush, which 
shows up as black spots in the foot or 
lining the hoof wall, are not so serious 
and can be treated fairly easily. 
Thrush is common in damp areas.
5. Check all other joints for swelling 
or heat. Be sure to check the front 
knees. Goat's knees are naturally 
knobby. Diseased knees, however, 
will be obviously ove*-sized, “ squi- 
shy”  when pressed and often warm to 
the touch.
6. Check that the teeth are sound. 
Don’t panic if the goat has no front 
“ uppers.”  That’s perfectly natural, 
as is the space between the sharp 
frontal lowers and back grinders.
7. Be sure that there is no serious 
defect in the face or jaw. A crooked 
face, serious overbite or underbite or 
crooked jaw, interfere with eating and 
cudding, which should be at maxi­
mum efficiency if the animal is to eat 
adequate amounts of food to produce 
large amounts of milk.
Alpine Doe: GCH Tenmile O Kisa 
[Tenmile Dairy Goats, Onalaska, 
Washington]. This doe’s long, slen­
der neck, level topline, depth of body, 
shapely and capacious udder and 
outstanding dairy character make her 
an elegant representative of her 
breed.
Her only apparent fault is a 
weakness in the hind pasterns. O Kisa 
was the 1979 National Reserve Grand 
Champion Alpine.
The Alpine originated in the Alps 
and the French variety is the most 
common. They first arrived in the 
U.S. in 1920. The color of this breed 
varies a great deal--from white, black, 
brown and gray to a combination of 
these colors.
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Parts of a Dairy Goat
Topline
V__
Face
Muzzle \
Pinbone
Rear Udder
Hock
Dewclaw
Pastern
Illustration by Catherine Frey.
Good Dairy Character
Indicators of Dairy Character are as 
follows:
Body capacity: The doe needs to 
store lots of food to make lots of milk. 
If you look at the doe from the side, 
the body should look deep from 
topline to the bottom of the barrel. 
The barrel should be big and round.
Ribs: The ribs should be wide and 
flat, with wide spaces between them, 
and should spring out from the body.
Skin texture: The skin over the ribs 
should be loose and pliable. See if you 
can grasp a handful of skin and move 
it around fairly easily. This indicates a 
lack of fatty tissue beneath the skin, 
which in turn shows that the doe uses 
her food to make milk, not meat and 
fat. i
Bones: The bones of a real milk 
animal will be flat and sharp through­
out the entire body.
Angularity: The dairy animal 
should be lean and angular, though 
she shouldn’t look half-starved.
Heart girth: An animal needs a 
large, strong heart and capacious 
lungs to carry all this physical 
responsibility. This can be judged by
checking the size of the heart girth: 
the distance around the barrel just 
behind the front legs. The heart girth 
should be deep when viewed from the 
side, and the chest floor between the 
front legs should be wide.
Milk vein: A milking animal should 
have a well-developed milk vein (a 
large, squiggly vein which runs along 
the belly to the udder) to supply 
adequate blood and oxygen to the 
udder.
Udder attachment: An ideal ud­
der attachment is high and wide in the 
rear, wide on the sides and wide and 
tight in the front, with the foreudder 
blending smoothly toward the belly 
and with no pocket or shelf where it 
meets the stomach.
A deficiency in udder attachment, 
so long as it is not severe, can be 
tolerated and can be improved upon 
in succeeding generations. The best 
milker we ever had carried a “ pendu­
lous”  udder. She milked a consistent 
two gallons per day—up to two and a 
half gallons at her peak. There was 
lots of bag, but it wasn’t particularly 
well attached, rear, side or front. Not 
dangling by a string, mind you, just 
kind of sloppy all around.
A pendulous udder can be a 
problem if your pasture includes lots 
of thorns and brambles or large rocks, 
or if the doe must jump up to get into 
the bam. Any situation where the 
udder can be bruised, banged, drag­
ged or damaged is to be avoided. 
There are even “ bras”  for this sort of 
udder, to hold it up and away from 
such objects.
Our old grade gal not only gave us 
huge quantities of milk, but under a 
careful breeding program she pro­
duced a line of descendents who 
showed as Grand Champions in the 
ring, and classified “ excellent”  in 
mammary systems—difficult levels to 
achieve even in purebreds.
A pocket is an indentation in the 
foreudder, large or small, between 
the halves of the udder. If it occurs in 
a rather small udder, it is obviously 
taking away space that could be 
productive in making milk. Another of 
our top milkers, however, had a truly 
remarkable pocket. Yet, her udder 
was still so capacious that the breeder 
who bought her to provide milk for 
her purebred kids later, maintained 
that she was the most valuable animal 
on her farm, since her pocketed bag
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produced more milk than any “ ideal”  
udder on the place, and more than 
enough to pay the doe’s way. “ I’ ll 
never show her—but I’ll hever sell 
her!”  was the breeder’s refrain.
Teats: By show standards, teats 
should be of medium size, well­
shaped, well-placed on the udder, 
clearly delineated from the udder and 
slanted slightly forward.
Large teats are a moderate fault in 
the ring. But, we sold a doe with large 
teats—to a man with large hands. He 
was delighted! Small teats are consi­
dered a problem, too. But if you have 
small hands, don’t mind milking with 
two fingers and if the milk flows freely 
from the orifices, they might just be 
your “ bag.”  If the angle of the teats 
is not ideal, just make sure it is such 
that you can still hit the bucket with 
the milk. Teats which point out to 
either side are unacceptable, even to 
you. If the teats are not clearly 
delineated from the udder—if they 
look like an extension of the udder-be 
sure that you can grasp them without 
including the udder wall in your grip.
Teats should have one orifice each. 
If there are more, and they’re close 
enough together that all streams of 
milk still go into the bucket, you 
might tolerate that. But if you’re 
planning to breed for kids to register, 
you might reconsider-a genetic fault 
can crop up again and again.
Supernumerary teats are “ extras”  
on or near the main teat. If they are 
blind (don’t' release milk) and don’t 
get in the way when you’re milking, 
you might allow them, but the same 
cautions about future generations 
apply.
Feet: A goat has two toes per foot. 
Ideally, these should be close to­
gether. However, splayed toes are 
acceptable if they’re not so accentu­
ated the doe can’t walk. (The problem 
can often be at least partially allevi­
ated with proper trimming.) A crook­
ed toe is not a real problem, feo long as 
the doe can walk with the foot 
upright. A shallow heel might be 
deemed a problem by a breeder, but 
you can often correct this fault, too, 
with proper trimming.
Saanen Doe: Champion 4-H Saanen at 
the 1981 Oregon State Fair was the 
milking two-year-old doe exhibited by 
Debbin Deen, Central Point. [Photo 
courtesy of OSU 4-H Youth Extension 
Service.]
Pasterns: A pastern is the skinny 
part of the leg just above the hoof. 
Pasterns are the “ shock absorbers,”  
and they are important. Long pas­
terns can break down later in life, but 
they aren’t a severe problem. “ Bro­
ken”  pasterns, which make the doe 
look as though she’s walking on her 
dewclaws, would be pretty undesir­
able in a young animal, but accept­
able in an older doe. “ Posty”  
pasterns, which make the foot look 
like a continuation of the leg—like a 
fence post—put too much stress on the 
muscles and joints and are unaccept­
able, since there is too much chance 
of joint disease later on.
Legs: Breeders shudder at the word 
“ cow-hocked,”  but a certain degree 
of cow-hocking (hocks which, when 
viewed from the rear, point toward 
each other rather than being set well 
apart) is acceptable in your home 
milker. Just make sure that there is 
enough space between those hind 
legs for the uddor. The danger is that 
the large-uddered, cow-hocked doe 
will damage her udder if she has to 
bang it out of the way with every step 
she takes. You can breed away from 
cow-hocking, and kids which look a 
little cow-hocked often outgrow the 
tendency.
“ Sickle hocks”  (when viewed from 
the side, the line from the base of the 
rump to the hock will look like a 
sickle, placing the stance of the rear 
legs well behind the weight of the 
body), are another matter. Sickle 
hocks put unwanted stress on muscles 
and joints and should be avoided.
Rump: Yes, by golly, the rump is 
important. Even in your home milker, 
it should be fairly long and wide. This 
allows for a large udder underneath 
the body, and space for kids to slide 
out when the time comes. A breeder 
wants as level a rump as possible in 
his show animal, though, while you 
can tolerate a moderately steep rump 
in your dairy goat.
Armed with all this knowledge, you 
need to locate a breeder. Call you 
extension agent or some vets and ask 
for names. Find out if there is a local 
Dairy Goat Club or Association, and 
attend some meetings. (Newcomers 
are always welcome at goat club 
meetings!) Or, put up a sign in your 
vet’s office or local feed store, 
describing what you want, and let the 
breeders find you. Attending fairs 
and goat shows is an excellent way to 
locate breeders and see and compare 
animals at the same time.
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Annie, get your g o a t . . .  but first
S tock  tip on goat info 81 supplies —
from Countryside General Store!
Looking for solid, basic information on goats? Here’s the beginners’ "bible" 
that experienced goat owners keep referring back to! Now in its eighth year of helping 
new goat owners understand buying, breeding, milking, feeding, housing, and just plain 
knowing and caring for dairy goats. (Many readers claim the chapter on nutrition and 
feeding is worth the price of the whole book!) Written by farmer/author/Countryside 
publisher Jerry Belanger. 152 pages, paperback. No. 1368, $5.95.
Enjoy, AND PROFIT FROM, the monthly magazine devoted to dairy 
goats: DAIRY G O A T GUIDE. The GUIDE is both informative and fun to read — For 
the backyarder and the homesteader who want to learn how to do a better job. Discover 
what other goatkeepers are doing, and how they do it! Improve your management 
practices . . . improve your production . . . improve your herd . . . and let DAIRY G OAT 
GUIDE be your guide! Monthly, $10/yr.
Two Great Milk Pails — 
Take Your Choice!
The finest goat-milking pail made
(top) — 5 qt., seamless stainless steel, 
with half-moon lid and heavy bail. No. 
2447, $39.95.
Economy goat milking pail (bottom) 
— A fine utensil in every respect: seam­
less stainless steel, removable half-moon 
cover and heavy wire bail. Capacity ZV2 
qts.No. 2448, $21.50.
Milk Strainer — This high quality, heavy stainless 
steel strainer fits wide-mouth canning jars or the aluminum 
pails below. 3 qt. capacity, can be completely sanitized. 
Essential for producing sweet, wholesome milk. No. 
2567, $35.75.
Milk Filter Discs (for strainer above)— 4 %6” diam. 
250 for $6.80. Order no. 2398.
Hoof trimmers: Protect your animals’ 
health and posture with regular hoof trim­
ming — but why use a dangerous pocket 
knife to trim feet when this quality tool 
will make the job so much easier and 
safer? With sharp, rigid blades and a 
comfortable handle, there’s power enough 
to cut even the toughest buck’s hooves! 
Order no. 2304. $11.95.
Electric disbudding iron: Prevent 
dangerous horns from getting started! Dis­
bud kids soon after birth. Solid copper 
%” tip. Order no. 2299, $24.95.
Rennet: W e have it! Turn surplus milk into delicious cheese, 
for pennies! One packet of 10 tablets will make more than 40 
pounds of cheese. Directions included. No. 2518. $3.25.
Handy, quick-cooling milk cans to fit your 
refrigerator — Aluminum means quick cleaning and 
fast cooling, both of extreme importance to the home 
dairy! Highly polished outs'<je, natural inside, with close- 
fitting cover and sturdy ha )e. Available in three sizes: 
1 qt., 2 qts., and 4 qts. 1 qt. can. no. 2446, $7.50, 
or 4 for $29: save $1.00! 2 qt. size, no. 2445, $7.95, or 
four for $28.70: save $3.10! 4 qt. size, no. 2444, $9.95, 
or four for $38.00: save $1.80!
Dairy Thermometer: A
necessity for making quality 
cheeses. Order no. 2575,
$6.50. J*
v
Please add $2 .50  per order for handling &  shipping. 
Wis. res. add 4 %  sales tax.
Countryside General Store
103 N. Monroe St., Dept. FSS 
Waterloo, Wisconsin 53594
FARMSTEAD MAGAZINE 49
If you do go to see a breeder’s 
offerings, and you’re looking at a 
milking doe, try to arrange it so that 
you can milk her yourself. See if she’s 
easy for you to milk. When you’re 
finished, make sure the udder is well 
collapsed—not meaty. (A meaty udder 
looks big, but doesn’t contain much 
milk, and meatiness indicates either a 
genetic fault, or some previous injury 
or disease which has left quantities of 
scar tissue.) Palpate the udder to be 
sure there are no lumps.
Last, but not least, taste the milk. 
Some does, either through genetic 
characteristics or metabolic pro­
cesses, produce off-flavored milk. 
Provided that the milking and hand­
ling are done in a sanitary fashion, 
and the doe is in good health, her milk 
should taste good. Even then, there 
can be subtle differences in milk taste 
between individual animals. High 
butterfat content can give a rich, 
sweet even “ nutty”  flavor. Low 
butterfat gives a lighter flavor. Your 
taste buds will decide if the doe’s milk 
is acceptable to you. Don’t let anyone 
convince you that “ goat milk is 
supposed to taste funny.”  It doesn’t.
Some of the reasons purebreds are 
rejected from show ring status are 
purely cosmetic, and have absolutely 
nothing to do with the animal’s ability 
to produce milk. In some breeds, 
almost anything goes, but Saanens 
must be pure white or light cream, in 
order to show. If a doe has a dark 
spot, or if, as sometimes happens, the 
entire animal is dark, she may be 
culled. Toggenburgs also have a very 
stringent color pattern requirement. 
They should be light fawn to dark 
brown, with very specific white 
markings. If the markings are inade­
quate or of an off-color, or if there is a 
spot of white where the coat should be 
dark, or if she’s black, she won’t be 
shown.
We once sold a perfectly fine 
Toggenburg kid for $25, and no 
papers (making her one of those 
“ unrecorded grades” ) because her 
leg markings were tan where they 
should have been white. She might 
even have outgrown this later, but we 
didn’t want to take the chance of 
putting an “ unfavorable”  color gene 
back into the purebred gene pool. 
Breeders are like that, and it can work 
to your advantage when you are 
looking for a dairy animal, rather than 
a show prospect.
Toggenburg Doe: Long Gone Falicia's Fantasy [Courtesy of Oregon Dairy 
Goats. Fantasy now lives in Canada.] A  Wonderfully long, level and deep 
doe. Fantasy placed in the national Top Ten for butterfat while she was still 
in the U.S.
Her mother, Laurelwood Acres Falicia, was Top Ten in milk and butterfat, 
and holds one of the all-time records for production during a two-year 
lactation. Show quality should include production quality. [Doe has been 
milked out in photo.]
LaMancha Doe: A fine example of a top-quality LaMancha milking doe, a 
breed noted for its extremely short ears and gentle and pleasing disposition. 
Doe owned by Red Coat Gnats, Clinton, Washington.
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In Alpines, almost any color or 
combination of colors is OK, except 
that pure white, or “ Toggenburg”  
colors and markings are discriminated 
against.
There are certain other physical 
requirements for each breed or breed 
character, which might mean a “ cull”  
if the purebred animal lacks them, yet 
still make good family dairy goats. 
Saanens for example, need to be large 
and heavy boned. A slightly dainty 
one might be culled. The face should 
be straight or dished~a “ bumpy”  
nose might remove her from the herd. 
Saanens must have upright ears.
Nubians must have a convex, 
“ Roman”  nose and long, flat, wide 
ears. A straight face or short or 
upstanding ears make her undesir­
able for show. LaManchas must have 
itty-bitty ears, and a straight face. 
Toggenburgs and Alpines must have 
a dished or straight face and upright 
ears are required. The home milker, 
however, can tolerate some deviation 
from these, and in fact, it is here that 
you may find your best bargains 
among purebreds.
A freshened grade doe with good 
production, but lacking show quality, 
can sometimes be picked up for as 
little as $50 to $75. A good grade doe 
is still a bargain at $100 to $150, if the 
alternative is a mediocre purebred. 
You would probably be hard put to 
find any average, milking purebred 
priced under $150, and of course 
prices for top show stock can go into 
the thousands.
Since it sounds as chough grades 
come cheaper than purebreds, what 
are the advantages in choosing one 
over the other? There are arguments 
on both sides. The answer really 
depends on you, your situation and 
your expectations.
One thing to keep in mind is the 
matter of kids. You will be producing 
kids, in order to freshen your does. 
Kids can be sold, raised for meat or 
kept as replacement animals.
If you plan to sell kids, remember 
that purebred kids generally fetch a 
somewhat higher price than grade 
kids, although this is mostly true if 
you get into showing, milk tests and 
so on, to prove their worth. On the 
other han<d, stud fees to purebreds are 
sometimes higher than to grades. 
Purebreds are most often inbred to 
closely line-bred, which means that 
closely-related animals have been
bred to each other to insure genetic 
consistency in reproducing their best 
characteristics. But it also means an 
accentuation of recessive genes carry­
ing negative qualities that can crop up 
unexpectedly.
Grades can attain a level of ‘ ‘hybrid 
vigor”  sometimes lacking in pure­
breds. This may result in longer, 
more productive lactations or in more 
physical strength and resistance to 
disease, and greater longevity. You 
can always upgrade, using a mildly 
line-bred program, and hope that the 
best genes in the mixed-breed goat 
will dominate.
We have raised both purebreds and 
grades, and I can’t say one was better 
than the other. I think we enjoyed the 
grades most, probably because of the 
challenges involved in upgrading 
them.
Whatever you decide is right for 
you to meet your needs, take your 
time in looking for your goat. There 
are plenty out there, and the right one 
will come along. Good luck and “ good 
hunting.”  □
Lee Crawley is a free-lance writer and 
photographer. She is the author of 
“ In Praise of The Fancy,”  Farm­
stead, Holiday, 1981 and lives in 
Eugene, Oregon.
This young Alpine doe exhibits a 
nearly ideal udder. [Mt. Zion Dairy 
Goats, Dexter, Oregon.]
RAY" Y O U R S E L F  $1000+ to
BUILD THIS NEW 
4-WHEEL HAULER
•  16  or 1 1  H .P . Briggs &  Stratton electric start 
engine •  auto m atic torque converter transm issions
•  500 lb s . p a yload plus two passengers •  dum p box 
4 4 1 6 '*  4 0 " x 1 1 "  •  steering w h e e l, foot pedal controls
•  forw ard and re verse gear •  rear dual hydraulic 
disc brakes
Tough Mark Series Haulers lug 500 lbs.of cargo plus 
you and a passenger almost anywhere. 16 H.P. 
opposed Twin-Cylinder or 11 H .P . Synchro-Balanced 
Briggs & Stratton engine, automatic torque conver­
ters (no manual shifting), alternator and electric 
start. Steering wheel, foot pedal accelerator and 
brake (rear dual hydraulic d isc), forward and reverse 
gear let you maneuver easily with speeds up to 25 
MPH. Dump bed 441/2 "x 4 0 "x ir  extends to over 4 ' 
with tail gate opened. Many accessories.
B uild  it yo u rs e lf an d S A V E  $ 1 0 0 0 + . Engine mounts 
to welded & painted frame. Tires mounted on rims. 
You bolt parts together and pocket assembly costs. 
Only simple tools needed. Thousands from eight to 
80 have built a Carl Heald Kit.
F o r F R E E  co lo r brochure call T O L L  F R E E  1-8 0 0 - 
2 5 3 -1 0 3 0  (in Michigan call _  616/849-3400) 
or write:
Heald Hauler 
Mark 4 Model HH-416 
shown with optional 
headlights and knob tires
A l s o
3-wheel models 
and with steel cab 
Dept.GXP , 
P.O. Box 1148, Benton Harbor, Ml 49022^
Carl Heald, Inc.
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Go a t
Notes
y £ * R-EHDCACrAVOAj
by Sandra Wellman
I guess I’m a compulsive record-keeper. Records on my milk goats, their kids, milk consumption, eating habits and growth, enable me to see just which 
animals are profitable to keep. Memory never served me 
well enough, with the amount of detail involved in 
homesteading, and once I was into keeping records, it 
became cheap entertainment and a worthwhile investment 
of my time. Since goats are a long-term investment and dc 
not peak in production until about the fifth year, the time 
involved in record keeping is a trivial price to pay for a 
profitable enterprise. My own charts, graphs and notes 
take approximately ten minutes per week.
Accurate records, teamed with your basic knowledge of 
the animal’s age, breed, etc., give you solid indicators that 
an often faulty memory cannot be relied upon to provide. 
They can show you in short order which doe is living up to 
expectation, what ration produces the best results and 
even show health changes. My records, over a five year 
period, showed that each doe had a freshening month that 
induced peak production. Noting, along with milk 
production, the particular things that may affect your 
doe’s life Will make it easier the following season to keep 
yourself abreast of possible upcoming problems and keep 
the animal happy.
‘ Your record keeping will improve your powers of 
observation. Wanting to see those records improve will 
prompt you to take action on even small details. Each doe 
is an individual. One doe may be happier being milked last 
instead of first, or perhaps she is one of the goats (and I’ve 
known a few), who detests being brushed. Those personal 
preferences of hers may be showing up in the milk pail.
One “ almost-Saanen”  I owned, who fancied herself a 
lap dog, always preferred her grain ration put into the tray 
at the milking stand after she arrived. Not before. An 
irksome detail, to be sure, but if the feed was there when 
she arrived, she would nose it forever, delaying her milk 
let down. The simple gesture of putting that observation to 
work, prompted by a belief that she could be a better 
milker, saved me time in the long run, made her more 
relaxed and improved her production. We all find the
fbou&sbAiLy 6 k
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personalities of our goats interesting, but I think that few 
of us actually make their differences work for us.
Jot down in your records any news you think may be of 
value. Is a doe enjoying pasture or has it been raining for a 
long spell so she won’t go out? Perhaps she's in heat or 
dislikes the hay you purchased last. Later, when you go 
over her records and she’s down a half pound you'll have 
an answor. Note any changes of schedule. Goa' j thrive on 
comfort and regularity, and any change will affect 
production. Records will tell you exactly what the upset 
was and how seriously it affected her. Then you are on 
your way to prevention and improvement.
Actually, it’s easy. Put a notebook beside your scale, 
where the convenience of it will help you remember to use 
it, and don’t let neatness or spelling slow you down. You 
may soon find yourself anxious to compare today’s figures 
with yesterday’s. You’ll be planning experimental ways to 
improve the amount of milk you get by using the notes 
as your guide. Once a week, sit down and add and average 
the figures. It’ s a good idea, at this time, to transfer the 
results and notes into a spiral notebook where the record 
will be permanent. You’ll never have to guess again. □
Sandra Wellman keeps tabs on her goats in Johnson 
Creek, Wisconsin. Art by Liz Buell.
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Goat Milk Goodies
Delicious ways to use up that extra 
goat's milk.
by Fran Stoddard
Many goats, depending on here­dity, feeding program and living conditions, will produce 
eight to 12 pounds of milk per day; 
that is, four to six quarts. However, if 
your goat averages one and a half to 
two quarts a day over a 305 day 
period, consider her a good milker. In 
herds that have been on milk tests, 
average milk production ranged from 
1200 to 1500 pounds during a 305-day 
lactation. (A pound of milk equals a 
pint.) Is it any wonder that one of the 
most often heard comments concern­
ing dairy goats is, “ What can I do 
with all this extra milk?”
Usually, we start out with two
goats, planning on the milk, and meat 
as the kids are bom. Kids are about 
the most beautiful of all baby animals 
except, perhaps for a fawn. We often 
compromise by keeping the doe kids 
to raise (or sell), and turn the males 
into wethers, to be put later into the 
freezer. It isn’t long before we have 
several to a dozen or more mature 
milking does, and lots of extra milk, 
especially in the spring and summer 
months.
Obviously, family use is first and 
foremost. Goat milk can be used in 
the same way as cow’s milk. If you 
expect your family to drink and enjoy 
it, make sure it tastes good. There are 
several things, that can make goat’s 
milk taste bad, which may be why it
turns some people off. I’ve had 
delicious goat’s milk, as /ood if not 
better than any cow’s milk. In fact, I 
prefer goat’s milk; but, I have tasted 
some that I had trouble swallowing, it 
tasted so bad! Why?
What a goat eats can affect the 
taste of the milk. Burdock will give it a 
bitter taste. Onions, garlic, cabbage 
and other strong-tasting plants can 
cause a bad taste. The off flavor 
usually is gone by the next milking, if 
the plants are no longer eaten. Some 
does, however, do have foul-tasting 
milk. I’ve read that this might be 
caused by male hormones, but the 
doe I had seemed to have bad milk 
from indigestion. She was a really 
high producer, (gallon-a-day) so I
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kept her for her kids, hoping to breed 
out the bad milk and keep the high 
production. That’s not recommended. 
Usually such goats are culled. r
My goat, Thyme, had a habit of 
gulping her grain and other food, and 
she was always belching. If you ever 
had a goat burp in your face, you 
know it isn’t pleasant. Baking soda is 
very good for goats, and some 
breeders keep a special feeder just for 
it, and another just for salt (loose salt; 
block salt doesn’t give a goat the 
adequate amount she needs). When I 
fed her baking soda (she loved it), her 
milk tasted all right at the following 
milking. So I concluded it was 
indigestion, but I still kept her milk 
separate from the rest.
Another way to keep milk tasting 
good, is to keep buck odor from being 
absorbed by the milk. Keep the buck 
well away from the does and milking 
area. Raw milk easily absorbs smells.
The best secret of good tasting 
milk, however, is sanitary milking 
conditions and quick cooling of the 
milk. It is bacteria that causes the off 
taste when these precautions are not 
taken. Use deem dishes, preferably 
stainless steel, not plastic. Wash 
hands, and udders, strain milk thro­
ugh clean filters and pour as soon as 
possible into clean (glass is best) 
containers. To cool quickly, set jars 
into ice cold water until they’re cold. 
Then refrigerate.
Two or three goats pay for them­
selves in fresh milk products and 
meat. Selling your extra milk can pay 
for the grain. In many states you are 
allowed to sell raw milk from your 
home if your customers come and get 
it. In Vermont and Maine, this is the 
case. You can’t deliver it, even across 
the street.
A lady in Gardiner, Maine, whom I 
met several years ago, had a real good 
business. She kept her fresh milk in 
two quart glass containers in an old 
Coke chest-type cooler. It had ice cold 
water in it. This was kept in a room 
where she handles most of her goat 
business. The room was not locked. 
Customers came from over 50 miles 
away to buy her milk, because it 
tasted good. They would take their 
milk and leave the empty jars. If she 
wasn’t home they left their money in a 
special container. This worked out 
well for all concerned.
I keep my extra milk outside in an 
old refrigerator. In it, I put jars of 
fresh milk, cheese and yogurt. When 
the milk jars in the rear get to the 
front, it is time to make cheese or
fudge from them. My customers help 
themselves if I am not at home.
In Vermont, we were allowed to 
sell up to 24 quarts a day. If you can 
sell that amount for 50 cents or more 
per quart, you can make 12 dollars a 
day. If you can sell that much every 
day, you could make $84 a week. 
Usually, several dollars a day is 
average and will help a lot on grain 
and hay. Take it from me, it pays to 
advertise! Put your ads on every 
bulletin board in every place you can.
Contact health food stores and 
hospitals and leave them your name, 
address and phone number. Let them 
know you have goat’s milk. Contact 
the extension service nearest you, 
too, or the State’s University. It’ s 
important to check with your agricul­
tural department before selling raw 
milk. Arizona is one state where raw 
milk cannot be used for human 
consumption except by your immedi­
ate family. The grain store is another 
good place. Let people know. Once 
they start coming, keep them coming 
back by being courteous, reliable and 
always having good tasting milk. I 
have steady customers. I remember 
one man in particular came several 
times a week. He had ulcers and the 
milk helped him. He liked to barter, 
and once we traded for a pair of 
pheasants.
Oh, Fudge!
You can also make and sell fudge as 
we did. Since the milk is boiled it is no 
longer raw and often can be sold with 
little hassle or red tape. The main 
thing is to provide good labels telling 
the weight and ingredients, from the 
largest amount to the smallest.
My husband and I started using 
large aluminum dishes to package it 
in. These one pound packages, sold 
for a dollar. Were we naive! Later, we 
discovered the little aluminum pot-pie 
type dishes. With standard, legal 
scales I had to weigh each dish. Then 
I found out that I could fill the dishes 
to about a quarter inch from the top 
and it would weigh eight ounces each 
time. That was easier than weighing 
24 dishes of hot fudge.
At first we wrapped the fudge in 
plastic wrap and taped each one shut. 
I typed the labels and they were taped 
on the package. Then we discovered 
Ziploc sandwich bags, gummed-back 
labels and rubber stamps with ink 
pads. This helped speed up the 
wrapping process, a job delegated to 
my husband and children.
My job, which had very few 
short-cuts, was cooking the fudge. 
Like a witch with her caldron, you 
could find me twice a week, stirring 
my two large jelly kettles with 
long-handled spatulas. Barbecue spa­
tulas worked very well. I worked well 
into the night which was the coolest 
time to work, and my children were in 
bed then so they wouldn’t get into the 
fudge. Other equipment besides the 
kettles, long-handled barbecue spa­
tula with the flat edge to scrape the 
bottom and prevent the fudge from 
burning, were rubber gloves and long 
sleeves to keep the bubbling brew 
from spattering and burning me. 
Candy thermometers hung in each 
pot, suspended from wires, connected 
to the handles.
Each batch (kettle-full) contained 
12 pounds of chocolate, peanut butter 
or maple-walnut fudge, the three 
flavors we specialized in. the choco­
late (without nuts) was the most 
popular, the creamier peanut-butter 
fudge was a close second, and maple 
walnut had a respectable, though not 
quite as large following.
GOAT MILK FUDGE
To make fudge to sell you need a 
large jelly kettle, barbecue long- 
handled spatula, rubber gloves, can­
dy thermometer, small aluminum 
dishes and a large sink or dish pan of 
cold water.
CHOCOLATE 
2 cups sugar 
2/3 cup goat’s milk 
1/3 cup cocoa
2 tablespoons white com syrup 
2 tablespoons butter or margarine 
1 teaspoon vanilla 
1/3 cup nuts (optional)
1/4 teaspoon salt
Put into large pot and cook together 
sugar, cocoa, syrup, milk and salt. 
Boil to soft ball stage or 238 degrees 
Fahrenheit. Stir constantly. Remove
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from heat and stir in butter. Stir until 
creamy and add vanilla and nuts. To 
hasten cooling process, set pan in cold 
water. If fudge should set before you 
can pour it into a greased pan, just 
return to very low heat, add about one 
half teaspoon milk, and let it melt. 
Stir to prevent burning. Remove from 
heat and stir until creamy (you’ll get 
the knack after a while of knowing the 
exact time to stop stirring and begin 
pouring or spooning into dish). Cau­
tion: if you use glass dishes don’t set 
hot dish in cold water. Makes one 
pound.
PEANUT BUTTER FUDGE
2 cups sugar 
2/3 cup goat’ s milk
1 cup peanut butter
2 tablespoons white com syrup
1 tablespoon butter or margarine 
1 teaspoon vanilla
1/3 cup peanuts or use crunchy 
peanut butter (optional)
Same directions as chocolate fudge 
except omit cocoa and add one cup of 
peanut butter. Add peanut butter 
during cooling process the same time 
butter is added.
MAPLE WALNUT FUDGE
(Use ingredients for chocolate, omit­
ting cocoa, com syrup and vanilla.) 
Add 2 tablespoons or more of maple 
syrup
2 teaspoons maple flavoring 
Add walnuts
Same directions as for chocolate, 
but add syrup before cooking and add 
flavoring during the cooling process. 
Also, add walnuts.
Note: To make larger or smaller 
amounts of fudge just double, 
triple, etc., the ingredients in 
your original recipes. Just be 
sure your kettle is large enough 
so ingredients don’t boil over.
GOAT’S MILK ICE CREAM
(4 quarts hand or electric freezer) 
Scald 4 cups of goat’s milk in a double 
boiler.
Combine: 4 eggs (beaten)
IV* cups sugar
2 tablespoons flour (If you sell ice 
cream to the public you can’t u se ' 
flour, you have to use gelatin, 
instead.)
XA teaspoon salt
3 squares of baking chocolate (melt­
ed) or cocoa
Add six tablespoons of scalded milk 
to the mixture and stir. Then pour 
mixture into the double boiler with 
the rest of the scalded milk. Stir 
constantly until slightly thickened. 
Then cool mixture. Add four cups of 
goat’s milk. If you use goat’s cream 
the ice cream will be smoother.
Freeze in hand or electric freezer. 
Variations: omit chocolate and add 
four teaspoons vanilla. Experiment 
with other flavors.
HOMEMADE YOGURT *1
There are many ways to make 
yogurt using either the dry Bulgarian 
yogurt culture (check at your health 
stores) or using homemade, or store- 
bought yogurt as a starter.
Using the Culture: /
1 quart of raw goat’s milk (or any kind 
you wish) and 1/3 ounces of dry 
Bulgarian culture. Some people use 
about 1/4 cup of non-fat dry milk 
solids to help thicken the yogurt, but 
this is optional.
1. Combine milk and dry milk (if 
used).
2. Heat in heavy pan or double­
boiler to 180 degrees Fahrenheit.
3. Cool mixture to 110 degrees 
Fahrenheit. Keep free from contamin­
ation.
4. Stir in culture and mix well.
5. Pour into a warm sterilized quart 
jar. Cover with clear plastic wrap and 
set in a warm place that will stay 
warm for at least five hours.
Examples of places where jar can be 
put to grow yogurt:
1. An insulated picnic cooler contain­
ing hot jugs of water. Check tempera­
ture in a couple hours. If below 106 
degrees Fahrenheit, refill jugs with 
hot water.
2. In the oven, where there is a pilot
light. Set the jug in a pan of hot water. 
Do not disturb for several hours.
3. Pour milk mixture into a clean, 
quart size warmed thermos. Do not 
disturb for several hours.
5. I sometimes make mine in a box 
with a 15 watt light bulb.
6. You can even bury the jar in your 
working compost pile for. several 
hours!
The object is to keep it warm and 
undisturbed for three to five hours; 
otherwise the whey and curds will 
separate. After it is done refrigerate 
for several hours and yogurt will con­
tinue to thicken.
Add more dry milk if you want it 
thicker. It will keep for about a week 
in the refrigerator, but you can use 
some of it for starter for about a 
month.
Using starter from homemade or 
store-bought active yogurt:
Same recipe as above, but use one to 
four teaspoons of yogurt. Heat to 180 
degrees Fahrenheit. Cool to 113 de­
grees. Mix a little warm milk with the 
yogurt and stir into the rest of the 
milk. Mix well. Keep in warm place 
undisturbed for several hours. Same 
as other method.
FREEZING MILK FOR FUTURE USE
This is the only time I use plastic 
gallon jugs. Put fresh milk, into jug, 
leave two or three inches headspace 
to allow for ice expansion. Set in 
freezer. When ready to use, remove 
from freezer and set at room temper­
ature for several hours; or, set in pan 
of hot water. When completely thaw­
ed shake vigorously as milk tends to 
separate; or put it in the blender. Milk 
can be used for making fudge, 
baking, cooking or feeding to pets and 
kids. It can also be drunk, but it 
doesn’t always look as good as fresh 
milk.
Fran Stoddard homesteads and writes 
in Pittsford, Vermont. She is the 
author of “ That Terrible Cold Clay,”  
Farmstead Early Summer 1982.
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...and SAVE
Sound good? Your participating Blue Seal Dealer 
is holding his “Chick Days” celebration .. . he’ll 
take your order for egg production or meat birds 
. . .  he’s offering “early bird” specials on feeders, 
waterers, and other things you may need . . .  his 
up-to-the-minute guides to poultry management 
are free for the asking. Naturally, he has the Blue 
Seal Feeds to make you the most over feed cost.
And not just for hens and broilers. Blue Seal also 
has a complete line of feeds for turkeys and pigs 
(not to mention sheep, goats, and beef cattle). 
What you g ro w  you rse lf is b e tte r than anyth ing  
you can buy  and Blue Seal Feeds make the 
growing better to keep the cost down! On farm 
performance built our business . . .  your Blue 
Seal Dealer can let you in on our secret!
FEEDS
Lawrence, MA 01842 
Mark of Quality since 1868
Look for the name of vour Blue Seal Dealer in the Yellow Pages under Feed Dealers
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Dowsing:
Myth or Reality ?
by Jay Gaines
Protagonists swear by it,antagonists swear at it. It has been with us for centuries and 
controversy still surrounds it. After all 
is debated and argued, however, the 
fact remains that this method might 
be our ace in the hole in our frantic 
search for water. It is dowsing, 
divining, water-witching, 
doodle-bugging, or as it is officially 
known, rhabdomancy—and it does 
work.
Dowsing, simply stated, is the 
method of locating water or minerals 
with a divining rod (usually a forked 
stick) or a pendulum. The search for 
water is conducted over any terrain by 
an individual who walks in a 
methodical fashion while holding the 
divining rod in a prescribed manner. 
The diviner or douser is supposed to 
be able to pinpoint the location of 
either water or minerals when the 
divining rod produces a strong and 
obvious reaction, usually turning its 
pointed end earthward. The reason 
for the reaction is inexplicable, but 
the site selected invariably produces 
the desired results.
What produces this strong reaction 
, and why are results generally 
positive? The American Society of 
Dowsers, with thirty-one chapters 
throughout the United States and 
headquarters in Danville, Vermont, is 
positive about two points: “ Dowsing 
is a fact and dowsing works." Mrs. 
William Brown, Director of 
Operations for the Society, says: 
“ Perhaps dowsing does not work one 
hundred per cent because control is 
not always precise, but as an empir­
ical method it yields results." As to 
why it works, no one can explain it.
Dowsing has been around for a long 
time. Some advocates trace its origin 
all the way back to Moses’ 
rock-striking, water-producing act of 
biblical times. Some primitive peoples
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such as the Australian Aborigines 
have an uncanny ability to find 
precious water in a harsh 
environment. The art of dowsing 
probably began in the mining districts 
of Germany. The rod began as an 
instrument for finding ore, but as it 
gained repute as a water-finder, the 
rod’s use spread rapidly among many 
people in several lands.
One of the earliest references to the 
rod’s ability to locate water can be 
found in Helen Colvill’ s Saint Teresa 
of Spain. In 1568, Teresa was offered 
a site for a convent to which there was 
only one objection—there was no 
water supply available. According to 
the story, A Friar Antonio took a 
‘ ‘twig.. .made some movement with 
the twig, and then he said, ‘Dig right 
here.’ ”  The result was a “ plentiful 
fount of water. ’ ’
The divining rod reached Englahd, 
during the reign of Queen Elizabeth, 
when German miners were imported 
to the mines in Cornwall, and by the 
seventeenth century the art was to be 
found in every European country. The 
introduction of the forked twig to this 
country cannot be dated, but it can be 
assumed that the divining rod was 
brought to America by the colonists, 
particularly by the settlers from 
England and Germany.
It was in this country that the term 
‘ ‘water-witching’ ’ was coined. 
Mention of the practice began to 
appear in print around 1775, usually 
in connection with witches and 
witchcraft. Also, early American 
settlers began to exhibit a preference 
for witch-hazel divining rods and this 
factor also contributed to the birth of 
the term. At any rate, the term 
‘ ‘water-witching’ ’ is now the most 
popular term in use and curiously, the 
term is used only in this country.
The first serious recognition of the 
use of the rod in this country as a 
means of finding water appeared in 
1821 when the American Journal of 
Science published an article by Rev. 
Ralph Emerson entitled “ On the 
Divining Rod, With Reference to the 
Use Made of It in Exploring for 
Springs of Water." Rev. Emerson 
writes of the rods being in use in New 
York and New Hampshire and adds 
that he was “ totally sceptical of their 
efficacy, till convinced by my own 
senses."
Another article in the October 1826 
edition of the same journal, is a little 
less positive about dowsing. The 
author, writing anonymously, reports
on an experiment he conducted with a 
diviner in Ohio. The diviner was 
blindfolded and ‘ ‘could not then again 
find a spot he had previously 
located." The author concludes that 
the “ pretensions of diviners are 
worthless.’ ’
T he controversy and the practice of dowsing has continued since then to present day. There 
appears, however, to be less skeptic­
ism today. Although the art of water- 
witching still raises eyebrows, water- 
desperate ranchers, farmers and 
landowners are turning more and 
more frequently to dowsers for advice 
before engaging expensive well- 
drillers.
Stella Long is one of many who has 
been converting skeptics into 
believers. The eighty-two-year-old 
grandmother, from Epping, North 
Dakota has been a dowser, dr in her 
words ‘ ‘a water-witch,' ’ since the late 
1930s. She discovered her innate skill 
when her 160 acre farm went dry. Her 
father and brother-in-law were both 
dowsers, so—on a hunch—she tried 
her hands at divining. The 
underground stream she found with 
her divining rod is still producing 
water, some fifty years later.
Since then, her reputation as a 
dowser has spread all over the United 
States. Recently, she even received 
an invitation to visit Australia for a 
“ three week, all expense paid 
dowsing trip,”  but had to refuse the 
offer because, as Stella says, “ My
health just don’t let me do too much 
anymore."  In fact, her health has 
slowed her dowsing activities 
considerably. Today, she no longer 
walks fields dowsing for water; 
rather, she rides to the necessary area 
in a truck, divining rod in hand, and 
can accurately pinpoint water sites 
while inside the vehicle.
Mrs. Long believes she inherited 
the dowsing gift from her father who 
was also a well known dowser in 
Toysippi, Wisconsin. She believes 
that “ the gift is handed down from 
male to female." As proof, she offers 
the fact that she has “ four brothers 
and none of them can witch for 
water."
v
Stanley W. Colby, of Cornish, New 
Hampshire is another who has been 
convincing people for a long, long 
time that dowsing works. “ I learned 
how to do it when I was 14 and I’ve 
been doing it ever since.. .with a 
batting average of about 95 percent."
A contractor in Claremont, New 
Hampshire, Norm St. Aubin, 
substantiates Colby’s claim: “ He’s 
good. Out of 75 to 100 wells that he’s 
found for me, he was unable to find 
water in only two, and perhaps that’s 
because the water was too far down. ’ ’
Colby is at a loss to explain how or 
why dowsing works. He says: “ Some 
folks can sing beautifully or paint. I 
can’t sing or paint, but I can find 
water with a forked stick. Everyone is 
looking for a scientific reason, but 
there ain’t any. Some can do it and 
some can’t .”
Can just anyone use a divining rod 
effectively? the American Society of 
Dowsers believes “ everyone is bom 
with the capability." The Society has 
established that “ in any group of 
twenty-five adults, between two and 
five will obtain a dowsing reaction 
immediately, when properly 
instructed. Others may have to 
practice for a while.”  The Society also 
claims that “ children up to the age of 
15 or 16 are almost universally 
sensitive" to the forked stick.
To become a dowser, the first step is the selection of the divining rod which may be 
either a forked stick or pair of angle 
rods. If angle rods are the preference, 
they can be of any round metal stock, 
about 1/8 to 3/16 of an inch in 
diameter, approximately thirty inches 
long with six inches at one end bent at 
a right angle and held in front of the 
dowser like a pair of pistols, parallel 
to each other and pointed forward.
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The traditional forked stick or 
Y-shaped twig, is the most popular 
choice for beginners because it’ s 
readily available from any tree. Some 
diviners have a preference, of course, 
but most dowsers agree with Stella 
Long in that “ any two to two and a 
half foot, green twig will work. ’ ’ 
Witch-hazel, willow, elm, apple, 
peach or cherry are very popular, but 
some diviners use anything from coat 
hangers to baling wire to obtain the 
forked stick.
Some diviners use not only the 
forked stick or the angle rods, but the 
pendulum as well. The pendulum is 
created in a variety of ways: keys 
suspended from a forked stick or book 
(usually the Bible); watches attached 
to strings or chains; spools on strands 
of thread or string; pennies on ends of 
wire; mercury or water in a bottle 
suspended from either strings or a 
forked stick.
The technique for the forked twig is 
very simple. Grasp the two branches 
of the Y-shaped stick, one in each 
hand, with the neck (or bottom of the 
Y) pointing skyward at a 45-degree 
angle. The twig is held with the palms 
of the hands up or down in order to 
produce tension on the twig in such a 
way that the slightest contraction or 
movement of the forearms will cause 
the stick to rotate towards the ground. 
When this happens, a dowsing 
reaction has occurred.
The beginner should practice over 
terrain where a known water vein or 
water pipe exists. Merely walk the 
area and when the vein or pipe is 
reached,the rod should indicate its 
presence. However, the American 
Society of Dowsers stresses:
‘ ‘It should be understood that a 
simple dowsing reaction does not 
prove dowsing competence. It is 
merely an indication that one has the 
potential to become a dowser. ’ ’
The ASD emphasizes that one must 
practice a great deal with known and 
unknown locations of water pipes, 
sewer lines, underground cables and 
the like in order to become a dowser 
rather than just a reactor.
With a lot of practice, one can 
become a competent diviner. When 
one can consistently locate water with 
a divining rod, the paramount 
question for the dowser is not “ Will I 
find water? ’ ’ but ‘ ‘ How far down in 
the ground is the water?’ ’
The most common technique for 
estimating the depth of a water vein
is by the “ amount of pull’ ’ on the rod. 
Experienced dowsers can estimate 
the depth of a water vein within less 
than a foot by the pull alone. Some 
dowsers, however, prefer to estimate 
depth by the number of bobs of the 
divining rod. Each bob is said to 
represent a foot or meter. Therefore, 
by counting the bobs, one can 
determine the depth necessary to dig 
before striking the water vein.
Another technique used in 
determining water depth consists of 
measuring the distance on the ground 
from the point where the divining rod 
first indicates a reaction to the point 
where the reaction of the divining rod 
is strongest or where the rod points 
straight down. Measuring this 
distance is then said to be equal to the 
distance needed to dig to strike the 
vein.
A s a novice, it is importantnot to become discouraged if a reaction is not forthcoming 
from the divining rod. Some people 
cannot dowse for water, but they can 
dowse for other things. Mike 
Clemmer, of Seguin, Texas, cannot 
locate water but he can locate buried 
telephone cables with a divining rod. 
Mike uses a divining rod made of two 
copper or steel wires and refers to it 
as a “ Spanish Rod.”  The last ten 
years, while employed by the 
telephone company, he has found his 
“ Spanish Rod”  to be “ unbelievably 
accurate.”
From what we know of the past, the 
divining rod has always been 
unbelievably accurate. It is estimated 
that our colonial forebearers devel­
oped several hundred thousand wells 
utilizing the skill of dowsers. Not so 
many years ago, the dowser was a 
respected member of the community 
and nobody would think of 
undertaking the digging of a well 
without first consulting a * ater witch.
By the end of the 19th Century, 
however, the dowser’s importance in 
the community begem to fade. 
Scientific technology began to exert 
its influence on our culture, and since 
dowsing presented an insoluble 
riddle, scientists tended to ridicule 
the idea. Also, as more and more 
communities developed their own 
municipal water systems, dowsing 
activities declined considerably in the 
rural areas.
Interest in dowsing was rekindled 
shortly after World War II when 
expansion in suburban building 
produced not only more homes, but 
more homes than municipal water
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companies could reach or service. 
Home owners who had paid dearly for 
unsuccessful attempts to drill for 
water turned to the community 
dowser, who with his divining rod, 
proved again to be “ unbelievably 
accurate.”
Dowsing may indeed be 
“ unbelievably accurate”  but, even 
though its credibility in the last 
twenty-five years has increased, there 
is still a reluctance to accept anything 
that cannot be scientifically 
explained. However, as Dr. Les 
Brinson, Chairman of the psychology 
department at North Carolina Central 
University, points out:
4 ‘Scientifically, a bumble bee can’t 
fly, but it does.”  In regards to 
dowsing, Dr. Brinson suggests that 
4 ‘maybe the world is ahead of 
science’s ability to explain some 
phenomena.”
Dr. Brinson notes that 
water-witching has never been 
“ statistically proven”  and admits that 
it is “ a struggling area of 
investigation.”  He does believe, 
however, that the study of dowsing 
“ is going to expand”  because of “ the 
ecological question, the dwindling 
water supply.”
Our nation’s dwindling water 
supply is unquestionably the reason 
the art of dowsing is gaining 
recognition and respectability 
throughout the country and the 
scientific community. The simple fact 
is that cities and towns all over the 
nation are struggling with urgent 
water-related problems which 
threaten to erupt into one enormous 
national crisis.
We need water—for now and the 
future. How we find it is secondary; 
finding and conserving it is the major 
concern. We need water so badly that 
it is time to put aside questions and 
doubts. It is time to heed the words of 
Nobel Prize winner Charles Richet 
who said, “ We must accept dowsing 
as a fact. It is useless to work 
experiments merely to prove its 
existence. It exists. What is needed is 
its development. ”  □
Jay Gaines is a free-lance writer living 
in Austin, Texas. Art by Ricardo 
Passalacqua.
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A pointy snout and strong, hooked jaws identify the snapping turtle.
by Leonard M. Urban
There is nothing terribly cute about snapping turtles. Their oversized heads covered with 
warty tubercles and armed with a pair 
of powerful, hooked jaws, are too 
large to be retracted into .their 
knobby, undersized, algae-covered 
shells. The overall effect is of too 
much turtle stuffed into too little 
shell. Like many other animals, they 
keep their hunting strategies simple. 
Usually, snappers remain motionless 
on the bottom of the pond or lake, 
half-buried in the mud. Poised to 
strike, they patiently wait until some­
thing comes close enough to be 
snatched. Small prey is swallowed 
whole. Larger critters are seized in 
the turtle’s jaws, and with the aid of 
the front claws, tom into bite-sized 
chunks. Occasionally, snapping tur­
tles will swim up underneath a 
prospective meal that may be swim­
ming at or near the surface. The 
unsuspecting snack is grabbed from 
below and dragged to the bottom, 
where it meets a similar fate.
Though fairly common from the 
Atlantic to the Rockies, and from 
Canada to South America, these shy, 
usually nocturnal turtles aren’t that 
frequently encountered in the wild.
Unlike most of their North American 
cousins, snappers rarely call attention 
to themselves by crawling out of the 
water to bask. As is true of most other 
reptiles, they do sun themselves, but 
it’ s almost always a solitary activity 
carried out in very shallow water, or 
just below the surface in deeper 
areas.
Contrary to popular belief, snap­
ping turtles do not decimate game 
fish and waterfowl populations. 
Though very large specimens do oc­
casionally pull down a small duck, and 
probably gill of them feed on fish to 
some degree, snappers are basically 
aquatic trash compactors that gobble 
up virtually anything they can swal­
low. Along with indulging their spe­
cial preference for carrion, they 
routinely take aquatic plants, cray­
fish, snails, leeches, worms, water 
mites, frogs, snakes and even smaller 
turtles.
Snapping turtles have a strange 
courtship ritual in which the submer­
ged male and female face each other 
and proceed to wave their heads from 
side to side while drawing water into 
their mouths and forcing it back out. 
About two months later, the female 
strikes out in search of a nesting site.
The female’s criterion for choosing 
a nesting site is something of a
mystery. While she may select a spot 
near the water (perhaps remodeling a 
vacant muskrat burrow), she’s just as 
likely to wander several hundred 
yards from the water’s edge.
Because snapping turtles don’t 
tolerate heat very well, the mother-to- 
be is pretty inflexible about the time 
and conditions under which she’ll 
scratch out a nest and deposit her 
eggs. Most nesting activity in North 
America occurs during June, usually 
in the early morning between five and 
nine a.m., or in the evening between 
five and nine p.m. Ideally, tempera­
tures will be in the 50-60 degree 
range, and often, egg laying will 
coincide with a light rain
The flask-shaped nest is about four 
to seven inches deep, dug mostly with 
the female’s hind feet. Although a 
clutch may include anywhere from 11 
to 83 eggs, the average number laid is 
between 20 and 30. Each egg laid at a 
rate of about one per minute, is 
approximately one and a half inches 
in diameter and almost perfectly 
round. Afterwards, the exhausted 
mother covers the nesting cavity and 
makes her way back to the water.
D epending upon environmental 
conditions, the incubation period lasts 
from 55 to 125 days—though unsea­
sonably cool temperatures may delay
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hatching until the following spring. 
During this time, the nest may be 
raided by any one of a number of 
creatures that relish turtle eggs: 
raccoons, foxes, skunks, minks, 
snakes and even crows.
On Their Own
Upon hatching, the youngsters 
must dig their own way out of the 
nest. Mother doesn’t help. Because 
they are attracted to intense illumina­
tion-like that reflected from the 
surface of a body of water-they have 
little trouble finding their new home. 
Getting there, however, is something 
else. Though they’re somewhat more 
agile on land than their ungainly 
parents, baby snappers aren’t always 
able to move swiftly enough to evade 
any hawks, crows, or snakes that may 
be patrolling the water’s edge. If they 
make it, they’ll have to worry about 
herons, bitterns, large fish and even 
bullfrogs-all of which unhesitatingly 
grab any small turtles that swim 
within reach.
Every year, for the first six years 
or so of their lives, the inch-long 
hatchlings will add one to two inches 
to their shell length. Though they will
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slow down a bit as they age, their 
growth potential is a carapace (upper 
shell) length of approximately 18 
inches, with an average weight of 30 
pounds. A few specimens over 60 
pounds have turned up in the wild, 
and some captives have approached 
80 pounds! Large snappers, unlike 
the young, have little to fear from any 
of the animals sharing their habitat, 
except for alligators in the south and 
man, who captures them for soup or 
who may cruelly amuse himself by 
using turtles for target practice.
W ithout a doubt, an adult snapping turtle is nobody to mess with. While underwater, 
where they are most secure, snappers 
usually give peace a chance, and try 
to swim away if disturbed. On land, 
where they are too slow and clumsy to 
run from danger, they tend to be a 
little less tolerant, and like most wild 
animals, will defend themselves if 
cornered or captured. Their life 
usually depends on it. Called Upon to 
act in their own defense, snappers 
will face their attacker, then with back 
end raised and jaws gaping, lunge 
and strike with such ferocity their 
entire body is propelled in the 
direction of the bite. While it’ s
doubtful that any but the very largest 
specimens are able to completely 
amputate a finger with their bite, 
common sense dictates that the bite of 
a turtle of any size is best avoided. A 
snapping turtle, whose land speed 
has been calculated at .125 miles per 
hour, is usually content to mind its 
own business-providing its human 
neighbors keep their noses out of the 
way.
Though many assert that the snap­
per’s usefulness is limited to its 
performance in a pot of soup, this 
turtle’s fondness for carrion helps 
clean ponds, creeks, swamps and 
lakes. This sturdy reptile’s greatest 
value to man and livestock stems from 
its feeding on various small creatures 
that often serve as disease vectors or 
intermediate hosts to some rather 
undesirable parasites.
Ancient and ungainly, the snapper 
plods on beneath the water’s surface—1 
content to lie in the murk and 
take whatever comes its way. □
Leonard M. Urban is the author of 
“ Gopher Snakes,”  Farmstead, Early 
Summer, 1980. He lives in Albuquer­
que, New Mexico. Photo by B.E. 
Kostich.
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milk. The Great Purple Vege­
table Patch. A Successful Farm­
stead. On Growing Red Toma­
toes. Canning Fruits and Vege­
tables. Highland Cattle. Making 
Goat’s M ilk Cheese. Stalking the 
Low-Cost Chicken.
No. 5 The Wise and Useful Farm" 
and Garden Guide. Rabbits for 
Food and Profit. Tan Your Hide. 
Making Jams and Jellies. Stor­
ing Fruits and Vegetables for 
Home Use. Tricks for the Fall 
and W inter Garden. Breed that 
Pig. How to Plant a Tree. Saving 
Those Green Tomatoes. Purs- 
lane--The Good Weed.
1976
No. 6 Ice Harvest and Storage. 
On Clearing Land. How to Grow 
Beautiful Christmas Trees. H ea­
ting with Wood. Steps for Start­
ing Seeds. M y First Team of 
Workhorses. Peter Zacharias: 
Registered Holstein Breeder. 
Fruit Leather. Preserving Herbal 
Fragrances. Coping W ith  
M aine’s Climate.
No. 7 Raising Bees in Maine. 
Heirloom BeanSv Planting by the 
Signs. Recycling Maine Lumber. 
A Patch of Rhubarb Recipes. 
Spring Pig Power. How to W ork 
and Play with Squash. How to 
Build a Fence. Tapping Maine 
Sugar Bush. Pick a W ild Plant- 
ago.
No. 8 How to Buy a Horse. 
Planting an Organic Orchard. 
Plants that Poison Livestock. 
Growing Oriental Vegetables in 
Maine. Bountiful Comfrey. M ak­
ing Hay Despite the W eather. 
Some of M y Best Friends are 
Bugs. Enjoy Your own Farm  
Pond. The Herb Everlasting. 
Early Bloomers, Late Bloomers. 
No. 9 Old-Tim e Apples. A Guide 
to Raising Ducks. Forest M an­
agement at Edgewater Farm. 
Myth and Magic in Your Garden. 
Chimneys. Muscovies on a 
Maine Farm. More About Mus­
covy Ducks. Making Feather 
Pillows. W inged Pest Catchers. 
On Augers, Froes and Crozes.
1977
No. 10 Wood Stove Cookery. 
Saving Energy is Saving Money. 
Tobacco--Grow Your Own. Lam­
bing Time. Harvesting Salt Hay 
in Grand Marsh. The Common- 
sense Gardener. Farming with a 
Draft Horse in Quebec. How to 
Make a Barrel Stove. A W alk in 
the W inter Woods. W inter Deer 
Feeding.
No. 11 Know Your Soil. On 
Choosing Your Goose. A Bee for 
the North. Smelting By Moon­
light. Digging Dandelions. The 
W ise and Useful Farm & Garden 
Guide. The Modalar Coldframe.- 
Earth Oysters. Pony Power. 
Early Care for Better Apples.
No. 12 Beefalo. Woodsheds are 
Beautiful. Understanding Pas­
sive Solar Heating Systems. 
Home Childbirth. Nutrition and 
the Vegetarian Diet. Let Weeds 
Protect Your Garden. W ild Roots 
Spring Tonic. Hoes for Hard 
Rows. Grow the Autumn Olive. 
V alerian -M ystery  Herb of M ill 
Creek.
No. 13 W ild Harvest: A Guide to 
Edible W ild Fruits of the North­
east, Part I. Getting a Line on 
Bees. Legumes-Selecting Seed 
Mixtures for the Small Farm. 
How to Hook a Hon’d Pout. 
Making Low Sugar Jams and 
Jellies. To Husband a Goat: A
Moral Tale. Blackberries. Cof­
fee, Tea or Chicory. Tea Thyme. 
W hat to do W ith Those Everlast­
ing Eggs.
No. 14 Home-Grown Tractors. 
Building a Log Cabin By Hand. 
Making a Sheepskin Rug. Wood- 
burning Basics, Part I. Herbs in 
the Fall Garden. Green Manure 
for the Fall Gardener. W ild  
Harvest: A Guide to Edible W ild  
Fruits of the Northeast, Part II. 
Gourmet Game Cooking. Taking 
Antique Chickens Off the Shelf. 
From Stump to Stove.
No. 15 Talking Turkey. Beautiful 
Creations with Weeds. Quilting. 
Woodburning Basics, Part II. 
Hopi Blue Corn. Cornerstones: A 
School for Would-Be Builders. 
Finding W ater with a Stick. 
Brew Your Own Beer. Sprout a 
Garden in Your Pantry. Batter’s 
Up: The Lowdown on Bread 
Baking.
1978
No. 16 The Truth About Pota­
toes. Take a Good Look At Your 
Garden Soil. Salf»->c On My  
W indowsill. H - Q O r o u  Any 
W o o ^ H e r b -^ O  „iing. Dogs on 
the HomtCjO^a. Axe Handles. 
Hearty Hoi Chowder. Cranking 
Up for W inter Driving. Eastler 
on Energy.
No. 17 Harvesting the Sugar- 
bush. Plowing with a Draft 
Horse, Part I. Poultry Palaces- 
Plan and Build a Proper Hen­
house. Start a Strawberry Bed. 
W orld Seed Service. Secrets for 
Starting Seeds. How to Make a 
Hotbed. Enemy in Sight—Biolo­
gical Control vs. Pesticides. The 
Truth About Onions. Dining on 
Daylilies.
No. 18 The Common Sunflower. 
Building a Log-End Home. The 
Truth About Cucumbers, Melons 
and Squash. The Reliance 
P each-A  Sure Bet for the Small 
Fruit Grower. Sensible Pest 
Management in the Orchard. A 
Patch of Greens. Plowing with a 
Draft Horse, Part ll-H arrow ing  
and Seeding. Easy-to-Grow 
Flowers. Let My Chickens Go.
No. 19 Plowing W ith the Draft 
Horse, Part I I I—Haymaking. 
Raising Rabbits. MOFGA on the 
Move. Getting Your Goat. Insect 
Pests & Their Enemies. Ginseng 
the Inscrutable. A Hand’s-On 
Building Experience. Sea Moss. 
Plant Something O ld...And  
Something New. Too Much Zuc­
chini.
No. 20 Preserving Your Garden’s 
Bounty. In Praise of Chickens. 
Caring for Small Stock. When 
it ’s Time to Butcher the Home­
stead Hog. How to Home-Can 
M eat. Harvesting Dry Beans. 
Small Farm M anagem ent-H ar­
vesting the Corn. W ater Closet 
B lues-A  New Look at No-Flush 
Toilets. Community Canning 
Centers. Urban Farming.
No. 21 The Truth About Cauli­
flower. Five Easy Ways to Make 
a Rug. A Beginner’s Guide to 
Raising Bees. First Aid for Fruit 
Trees. Mittens for You to Make. 
Eva M cCann-Enduring Lady 
From Lubec. The Sweet and Sour 
of Sugar Substitutes. Honey 
Cookery. Burning Junkwood. 
Scarlet Runner Beans.
1979
No. 22 The Great Tomato Com­
petition. Hot Chili Peppers. You 
W ant to Own a Cow? If Your 
Cow Kicks. A Cow-Buyers 
Guide. Stop Those Carpenter 
Ants. A Homeowner’s Guide to 
Insulation. Our Retrofitted 
Home. Smoking Herbs. Shaping 
Up for Garden Chores.
No. 23 The Truth About Peppers 
and Eggplant. Farming For Fish: 
Salt W ater Trout, Cold W ater 
Oysters. To Market, To Market, 
To Buy a Fat Pig. Pigs in the 
Pasture. Pigs for Profit. Blue 
Ribbon Gardening Tips. All 
About Brooding, Hatching, In­
cubating and Caring for Fowl. 
No Power Go-Power: Energy 
Crisis Foods. Parsley. W hat 
Weeds Can Tell You About Your 
Soil.
No. 24 How to Build an Under­
ground Home. Companion Plant­
ing Primer. Alleior>"thy~Plants 
that Poison Oth^-AV^ ts. How to 
Market Y<- q  V , m Products. 
Great H cCjO V a  Movable Heap. 
Raising earthworms. W ildlife  
and Land Management. Home- 
Grown Chickens. Making Bee­
hives.
No. 25 Energy and Y ou-N ow  is 
the Time to Buy Your Wood- 
stove. The Truth About Beans. 
Raising Guinea Birds. On Ignor­
ance and Bliss. Land-Knowing  
W hat You Own. A Pair of 
Oxen—The Beauty of the Beasts. 
Eating Flowers. How to Run a 
Successful Craft Business. Stoc­
king Your Toolshop. Hand Hew 
Your Own Beams.
No. 26 The Truth About Root 
Crops. Thoughts on Killing My 
Fatted Calf. How to Get Your 
Livestock to Market. Energy and
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Farmstead Magazine offers year-round attention to timeless methods 
and current developments in your home, field, garden and bam.
You--Woodstove Safety. NFPA  
Woodstove Clearances. Cooking 
W ith Wood. W hat to Do for 
Chimney Fires. Sheep Dogs on 
the Farmstead. How to Skin a 
Pig. Favorite Pumpkin Recipes.
No. 27 The Eastern Coyote. How 
to Raise Turkeys. A Seed Cata­
log Review. Mother's Favorite 
Stuffing Recipes. Versatile Veni­
son. Praise Be for the Sauna. 
Barnloft Rabbits. How to Get 
Hot W ater From Your Wood- 
stove. Brown ’n Serve Bread. 
Crazy Quilt.
1980
No. 28 Health and the Home 
Gardener. Grow Perfect Peas. 
Raise Araucanas. Hom e-Made  
Butter is Better. How to Manage 
a Coppice Woodlot. Make Your 
Own Snowshoes. Let Your Chick­
ens Range. Eating Betty, Tom 
and Susan. Digging the Farm 
Dump. Nutritious and Delicious 
Beets.
No. 29 January to December 
Year-Round Planting Guide. 
Mulch Helps Your Garden. Bor­
age, the Beloved Herb. Toads... 
Guardians of the Garden. The 
Edible Dandelion. Goodbye Be­
etles. How to Harvest Your 
Orchard Crop, Part I. How to 
Harvest Your Orchard Crop, Part 
II. Eggs on Tap. Hot Tips for a 
Cold Climate.
No. 30 I t ’s Time To Prune Your 
Fruit Trees. Start Your Own 
Backyard Orchard. A Beginner’s 
Guide to Chainsaws. W ild Bee 
Hunter. Building A Bee Box. A 
$150 Honey Extractor that Costs 
$15 to Build. Ducks and the 
Bug-Free Garden. Choosing the 
Right Shovel. Feast of Flowers. 
Morel Mushrooms.
No. 31 Bees: Are They Endan­
gered? Bee Sting Remedies. A 
Guide to Pruning. How to Make 
Kaunakes. Blue Ribbon Black 
Sheep. Grow Healthier Plants. 
The Herbalist’s Notebook The 
Gopher Snake. Caring for Or­
phan Lambs. An Easy-to-Make 
Rabbit Hutch.
No. 32 W e ’re Rediscovering 
Solar Energy. How to Install 
W indows. Make Your Own Solar 
W indow Box and Food Dryer. 
How to Raise Goat Kids. A Man 
Born to Farming: W endell 
Berry. How to Grow More in 
Your Small Garden. Some Bugs 
are Good Guys for the Garden. 
How to Build Flat Racks. Plants 
Can Poison You! Recollecting 
the Old Steam Engine Days of 
Threshing.
No. 33 Woodstove Harvest. A 
Guide to Woodburning Cook- 
stoves, Part I. In Praise of the 
Cider Press. How to Dry Your 
Harvest’s Bounty. Preparing 
Vegetables for Drying. Taking 
Stock: The Farmstead Harvest 
Accounting. Gathering in the 
Harvest.
No. 34 Living Underground All 
Year Long. Hand Riving Shakes 
and Rails. A Guide to Raising 
Pigs. On Building Masonry Fire- 
stoves. Firestove Building Tips. 
A Guide to Woodburning Cook- 
stoves, Part II. The Art of 
Cooking on a Woodstove. Make 
Your Own Sausage. Plant Onions 
in the Fall. Brew Yourself Some 
Herb Tea.
No. 35 Blacksmithing: Tool and 
Techniques. Building a Brick 
Forge. Fruitful Living. On Plant­
ing a Permanent Garden. W ind  
Electric System. Birds of Prey. 
Make Your Own Holiday Gifts. 
Raising Rabbits. New Life for an 
Old House, Part I. Donuts.
1981
No. 36 The Twitch Horse. A 
Greenhouse for the Good Life. 
Seeds of the Earth. Grow Your 
Own Garden Seeds. Versatile 
and Various W inter Squash. To 
Fence a Goat. Gourd Crafting. 
Let the W ind Blow. Planning and 
Planting a W indbreak. Growing 
Herbs Through W inter W eather. 
No. 37 A Simple and Delicious 
Salad Garden. Build Your Own
Cold-Frame Food Dryer. An 
Alaskan Garden. Cooling Fram­
es for the Garden. Ground 
Cherries. Codling Moths. You 
Can Eat Acorns. Braiding 
Onions. Window Box Green­
house. Living Christmas Trees. 
No. 38 Mallards. Know Your 
Ducks. Success W ith Seedlings. 
Garden Use-Agains. Plant 
Sprouted Seeds. Blossoming 
Time. A Spring Orchard Pictor­
ial. Beginner’s Guide to Beehive 
Inspection. New Life for an Old 
House, Part II. Can Your Melons 
Right in the Garden.
No. 39 W ater Appreciation. Ear­
th Ponds. W ater-Loving Peren­
nials. Drip Irrigation. Bathtub 
Ecology. The Trout of Barren 
Hill. The Complete Blackfly Gar­
dener. Homegrown Pesticides. 
Raising Pigeons. W ild  W ater. 
No. 40 Selecting Land for a Rural 
Home Site. Cutting the Cost of
Shelter. Getting Wood to Last. 
Taming the Tool Shed. Farm­
stead’s Illustrated Summer 
Wood Heat Safety Check. Bring­
ing Back the Attic Fan. USDA  
Report...On Organic Farming. 
W hither the Organic Farmer? 
M ilking Your Goat. How to Trim  
Goat Hooves.
No. 41 The Magic of Cast Iron 
Cookware. The Capable Cook- 
stove. Your 1981 Cookstove Buy­
e r’s Guide. Home Meat Can­
ning. How to Run a Successful 
Roadside Stand. Luscious Blue­
berries. Half a Cow can be Better 
than One. Inside the Home Root 
Cellar. Grandm a’s Prize Sour 
Cream Recipes. Heroes of the 
Frosty Morn.
No. 42 W orking Gently in the 
Woods. Caring for Your Chain­
saw. Start a Successful Wood 
Co-op. W here Rot Has Spelled 
Revival. Fall Soil Ecology. A 
Home-Built Wood Burning Furn­
ace. The New Hog Economics. 
Raising Hogs for a Profit on the 
Small Farm. Chicken Tracks and 
Soap. Forcing Spring Bulbs.
No. 43 The Rumford Fireplace. 
More Heat From the Hearth. 
Special Holiday Table. Raising 
Chickens Can Be Child’s Play. In 
Praise of the Fancy. The Silver 
Spangled Hamburg. The W hite- 
tail: A Year in the Life of a Deer. 
Tanning Buckskin. How to Make 
Buckskin M ittens. Great for 
Your Garden...Green Manure.
1982
No. 44 The Total ToiYiato. Wood 
Ashes. South of the Border 
Vegies. Success W ith Dried Flo­
wers. W inter Care of Livestock. 
Farm stead’s 1982 Garden Direc­
tory. Puttin’ by the Ice. Planning 
for New Poultry. Make Your 
Own Cant Hook. W hole Grain 
Flour.
No. 45 Farmstead’s Year ‘Round 
Garden Guide and Record Book. 
Think Greenhouse for 1982. A 
Simple Backyard Greenhouse. 
Long-Season Gardening. Alpine 
Strawberries. A Time to Reap, 
Hand Tools and Techniques for 
Harvesting Small Grain. A Time 
to Sow, Growing Your Own 
Small Grain. Hummingbirds. 
Super Cures for Fruitless Trees. 
Making Handles.
No. 46 Orchards in the Spring. 
Backyard P erm ac u ltu re . The  
A m azing  Lu ffa . M uch Ado  
About Mulch. Home Sheep 
Shearing. How to Buy a Baby 
Calf. Bucket Calves. The Purple 
M artin. W ater-Pum ping W ind- 
mi!ls--How They W ork. Joy of 
Spring Salads.
No. 47 How to Improve Your 
Pasture. Is a Tiller for You? 1982 
Rototiller Directory. Plant a Gar­
den for Your Livestock. M an­
gels: The Remarkable Root. A 
Lifetime W ith Horses. So You 
W ant to W ork Horses. W hy  
Knot? Farming on a Small 
Planet: The 7th Annual NOFA  
Conference. Watercress: The 
Gourmet Green. Build a Sturdy 
Livestock Feeder.
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T ry Snapper
Y ou can extend your hunting year and add variety to your menu by stalking the plentiful snapping turtle. Believe it or not, snappers are flavorful creatures. 
They can grow from one inch hatchlings into adults with a 
length of a foot or more, weighing up to forty or fifty 
pounds. These cold-blooded reptiles usually spend the 
winter hibernating in the muddy shallows of a pond or 
stream bed. By early spring you will find them roaming 
small streams and lakes in an attempt to satisfy their 
voracious appetites. They are brownish-black or dark olive 
colored with flat, warty heads.
Bagging a large snapper requires a bit of caution. Just 
looking at a big fellow should convince all but the most 
foolhardy that this gentleman is equipped to hold his own. 
The tough, rigid carapace (top shell) ends in a series of 
sharply defined serrations. Extending beyond this is its 
long tail, complete with its own row of knobby projections, 
making the snapper look much like some prehistoric beast. 
An aggressive disposition and strong, hooked jaws make 
this a creature to handle with prudence.
A snapper’s long neck is easily able to reach fingers 
gripping the shell sides. So, carry them by the tail, well 
away from your body. The hooked jaws are sharp and 
close-fitting in a young turtle, making for fairly neat bites. 
Older snappers have uneven, dull notched jaws which 
result in nasty, jagged wounds. Pushed to defend
themselves, they are apt to take hold of an outreached 
hand and hold on for an eternity.
Look for these fairly shy creatures near the edges of 
water. They like to submerge themselves in soft mud, just 
deep enough so they can occasionally slip their eyes and 
nostrils up to the surface for a gulp of air and a quick look 
around. They frequent overhanging roots, rotting stumps 
and areas where the banks overhang the shore. Disturbed, 
they are capable of excreting fluid with a musky, 
unpleasant odor.
Cleaning the Catch
Once you’ve located your snapper and juggled him 
home—alive—you’re ready to turn chef. Cleaning is the 
first order of business. If you’re not in a hurry, do what the 
old-timers do. Put your turtle in a tub of clean, cool water 
and let it swim around for half an hour or so. Toss out this 
dirty water and repeat. Much of the grime should work 
loose as the turtle moves around in the clean bath. 
Remember that ornery disposition and don’t get too close 
to the business end of those jaws.
When most of the dirt and muck seem rinsed off the 
snapper, lay it on its sturdy back on a chopping block. 
Stand quietly above the head and wait. Eventually the 
snapper will try to turn over. When it does, it will fully 
extend its head in a great stretch. This is the time. One
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good chop at the very base of the neck should sever it 
neatly. Hang up by the tail to bleed, or soak in very cold 
water.
Scrub the limbs and shell with a stiff brush and drop into 
boiling water for 15 minutes. Dump the water and rub the 
legs down to remove nails and skin. Return to new boiling 
water, salted this time. Cook until the joints in the legs will 
part easily, usually less than an hour. The younger the 
snapper the more tender it will be and less cooking time 
will be necessary. Cool and save the broth.
Slip a knife between the upper and lower shells and 
separate. Near the head end, locate and remove the gall 
bladder, sandbag and heart. Discard tail and entrails. 
Eggs and liver may be chopped and added to the finely cut 
up meat from the body and legs.
Put one cup of broth and one cup of milk in a saucepan. 
Add three tablespoons of butter and whisk in a quarter of a 
cup of flour, a quarter teaspoon of salt and pepper to taste. 
Boil gently for two minutes, stirring constantly. Add one 
cup of turtle meat and serve over warm toast with a twist 
of lemon on the side.
To perk up the basic Snapper Supper, try adding the 
following to the liquid while cooking the turtle: onion, 
carrots, parsley and celery, all minced fine. Or, just before 
serving, sprinkle with mushrooms and slices of hard boiled 
eggs.
For a special treat, try adding some of the turtle meat to 
your favorite bread dressing and bake in the top shell. 
Serve garnished with thin lemon slices. □
B.E. Kostich cooks snapper for supper in Akron, Ohio. Art 
by Brenda D’Amato.
If you decide to really go after snappers in a big 
way, you may want to invest in a trap. Although 
snappers, like most turtles, aren’t protected by 
game laws, spotted turtles are considered an 
endangered species and shouldn’t be taken.
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Be A Part
Of The Picture
Become a part of one of the fastest 
growing and most successful dealer 
networks in New England. If you are 
really interested in ROI 
(return on investment) check the 
benefits listed below of being a CJCF Dealer:
• High Q uality Feed  
•C om petitive Pricing 
•A dvertising Support 
•M arketing Aids 
•S a le s  Support
•An effic ien t and effective  
distribution network.
• Bi-Yearly tonnage rebates
• E fficiency D iscoun ts
• Dealer incentive paym ent plans 
•A  feed  com pany with more than 52  
years of m anufacturing experience.
FAR)* HOME
To Become Part o f the Growing (JCF 
Picture Call or Write:
Phil Dotten
United Co-operative Farmers, Inc. 
339 Broad Street 
Fitchburg, MA 01420  
617/345-4103
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Mulberrying
by Linda S. Markowiak
The June morning is still cool, the heat will come later. This is the morning Jim and I join the songbirds for a taste of our favorite wild food-mul­
berries.
Mulberry trees bear in early summer along rural 
roadsides, on the edges of orchards and meadows and 
even in city parks. Beloved of birds, mulberries have a few 
human devotees. The fruit has been considered “ inferior”  
to other fruit by garden writers for so long that few people 
even try it anymore. This is a shame because, properly 
handled, mulberries are fragrant and delicious.
The mulberry, or morns, is available in three varieties: 
white, black and red. Although zone five is about as far 
north as red or black mulberries want to grow, the white 
mulberry is hardy as far north as Zone four. All three 
varieties produce edible fruit. When unripe, the “ berries”  
are hard and pure white, but as they mature they begin to 
soften and change first to red, then to purple-black. The 
fruits are easily recognized; they look almost exactly like 
small blackberries growing on a tree.
Mulberries ripen at the very best time of year (late June 
in our area) when we love to spend every second outdoors. 
We venture into a suburban park to pick our mulberries 
from a spreading tree. “ Our”  lovely low tree stands alone 
on the edge of a maple wood. Bicyclists and dawn joggers 
marvel at the “ blackberries”  they haven’t noticed before 
and may even stop and help us pick.
Mulberries are easiest to harvest by , 
spreading an old sheet on the ground and carefully 
shaking the tree. The dead-ripe berries fall, and we gather 
them by folding the corners of the sheet together. This 
gathering however, is by no means the end of our chore.
To get a good berry mix we need to add a few quarts of 
semi-ripe fruit to our basket. About one-quarter semi-ripe 
to three-quarters dead-ripe berries is a good mix. The red, 
almost ripe but still tart fruit, remains on the tree 
when shaken and must be picked by hand.
That’s where the bright early morning and birds come 
in. Mulberries are tiny, about half the size of cultivated 
blackberries. Picking requires patience and a real 
enjoyment of the task. We gather and pick about ten 
quarts, which takes the two of us most of the morning. 
Then comes the stemming!
Each mulberry has a tiny green stem, so tenaciously 
attached to the berry that it must be cut. Of course, if you 
just want the juice, mulberries can be crushed with the 
stems intact. But Jim and I enjoy the whole fruit, and to us 
the task is pleasant. We set big enamel basins of 
mulberries outdoors on our picnic table and go to work 
with a small scissors. Fallen berries are a great treat for 
the birds who always appear in flocks after we take our 
bounty back indoors.
Finally comes the exciting part-cooking and processing 
our mulberries for some real fine eating. Mulberries 
combine well with almost any other fruit. Mulberry- 
rhubarb pie is a great favorite here. We also make 
mulberry syrup, jam and jelly. Cooked mulberries have a 
sweet, slightly musty flavor, like a good wine.
Here are our very favorite mulberry recipes:
MULBERRY-RHUBARB PIE *1
Pastry for single crust, 9 inch pie
1 cup white sugar 
1/2 cup brown sugar 
4 tablespoons cornstarch or tapioca
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1/4 teaspoon salt
1/2 teaspoon dried ginger
3 cups raw rhubarb, sliced one-quarter inch thick
2 cups mulberries, stemmed
1/2 teaspoon lemon peel, finely grated
1/3 cup lemon juice
butter
Preheat oven to 400 degrees Fahrenheit. Combine dry 
ingredients. Mix in remaining ingredients, except butter. 
Pour in pie crust; dot with butter. Bake 35 mintues, or 
until crust edge is well browned. Pie will thicken as it 
cools.
When fall comes with its crisp air and heavy 
woodcutting chores, Jim especially craves a mulberry 
breakfast. We use our favorite pancake recipe. We top 
that stack with hot mulberry syrup to taste and crown the 
whole thing with a generous dollop of sour cream. Mmm...
That’s how we gather and eat this wonderful, wild fruit. 
So follow us to the mulberry tree on those long June days. 
Help us take all we can carry of the abundant and tasty 
mulberries. □
Linda S. Markowiak forages for mulberries in Toledo, 
Ohio. Papercut by Siri Beckman.
Mulberry jam is very seedy. We like it that way, but the 
berries can also be crushed and strained to makp mulberry 
jelly. Incidentally, mulberries are hard to get to set 
properly, so the addition of pectin is necessary.
MULBERRY JAM
5 cups mulberries, stemmed & crushed 
5 cups sugar 
3/4 cup lemon juice 
1 package pectin
Bring all ingredients, except pectin, to a boil, stirring 
often. Add pectin according to package directions; boil 
recommended time. Skim off any scum that forms. Pour 
into clean, hot canning jars; process in a hot water bath 
five minutes. Cool and store. Yields four half-pint jars.
) \ , 
MULBERRY SYRUP------------------------------  I
10 cups mulberries, stemmed and crushed 
8 cups sugar 
juice of 3 lemons
Pour well-crushed berries into jelly bag. Strain 
thoroughly without squeezing pulp for a beautifully clear 
syrup. Reserve juice. (Throw the pulp to the chickens for a 
treat.) Combine juice with the other ingredients and boil 
10 minutes, stirring often. Skim off any scum that forms. 
Ladle into clean, hot canning jars and process in a hot 
water bath for five minutes. Cool and store. Yields about 
five half-pints, but varies according to the juiciness of the 
mulberries. The syrup is also easily frozen, but then is not 
instantly available.
Mulberry syrup can be used on pancakes or ice cream. It 
makes a wonderful glaze for ham or poultry.
MULBERRY WINE
Select mulberries changing from red to black. Spread 
the berries out on a clean cloth and let stand for 24 hours.
Place berries in a kettle and squeeze out all juice and 
drain.
Boil one gallon of water for each gallon of juice and add 
a little cinnamon, slightly braised. Add six ounces of sugar 
to each gallon of cinnamon water. After mixture settles, 
skim, strain and add to mulberry juice.
Add one pint of white Rhinish wine for each gallon of 
liquid. Let stand in a clean cask or crock five to six days. 
Draw off wine and keep in a cool place.
More About Morus
Many gardeners who love birds but also love 
berries, will plant a mulberry tree to lure fruit-loving 
birds away from prized blueberries, raspberries and 
other fruit. Chickens and hogs like mulberries, too. 
The trees are often planted in barnyards near pens 
so livestock can enjoy the fallen fruit.
The red-black mulberries eaten straight off the 
tree are on the sweet side but not as tasty as their 
look-alike blackberries. (You can perk up their 
flavor, however, with a squeeze of lemon.) 
Mulberries can also be dried and used like raisins in 
cooking.
The Russian mulberry has red fruit and is very 
hardy. The weeping mulberry is a popular ornamen­
tal derived from the Russian type. The Chinese or 
white mulberry, whose leaves have been tradition­
ally used to feed silkworms, have a white, rather 
hard berry with black tubercles which don’t look or 
taste all that good, but are fine in pies, jams and 
other desserts.
The native American or red mulberry has a 
purplish-red fruit, and over the years, more flavorful 
cultivated varieties have been developed—Black 
English, Downing, Hicks and New American. The 
New York State Fruit Testing Cooperative Associa­
tion at Geneva, New York offers a hardy mulberry 
called Wellington which bears a heavy crop of long, 
cylindrical soft berries with a good flavor. The fruits 
ripen over a period of several weeks.
L.A.A.
Where to Find Mulberries
New York State Fruit Testing Cooperative 
Geneva, New York 14456
Guemey’s Seed & Nursery Co.
Yankton, South Dakota 57079
Kelly Brothers Nurseries, Inc.
Dansville, New York 14437
Mellinger’s
2310 W. South Range Road 
North Lima, Ohio 44452
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Cauliflower: The Aristocrat of Vegetables
Serve it crisp or creamy for a superb summer dish
by Beatrice H. Comas
Cauliflower is a vegetable that fairly cries to be beautified with any of a great number of 
herbs, spices and sauces. Plain fresh 
cauliflower can taste very good, but 
how much more appealing it looks 
surrounded by baby carrots and 
tender peas, baked with a cheese 
sauce, curried. It’ s superb for adding 
crunch to a raw vegetable salad.
Cauliflower is sometimes called the 
aristocrat of vegetables, and like the 
cabbage, it has a long history. Alas, 
the careless hand of the cook can be 
its ruination. When overcooked it is fit 
for nothing except perhaps pureeing 
for soup. Cooking in hard water can 
make it turn yellow or green, but to 
retain its white or creamy 
appearance, add two tablespoons of 
vinegar or three tablespoons of fresh 
lemon juice to a quart of water.
Another satisfactory method is to cook 
the cauliflower in equal proportions of 
milk and water, or less milk than 
water.
A high class cauliflower is 
creamy-white and has compact, 
tightly packed flowerets. After 
picking one, use it right away or 
refrigerate it in the crisper and use 
within three to five days.
Compatible herbs and spices for 
cauliflower are chives, paprika, 
cloves, nutmeg, caraway seed, mace, 
dill, rosemary and thyme. Suitable 
toppings are cheese sauce (cheddar, 
parmesan, gruyere), Hot Thousand 
Island dressing, Vinaigrette, Lemon 
Butter, Bechamel, Hollandaise and 
Polonaise.
Miss Eliza Leslie in her New 
Receipts for Cooking (1854) offers a 
recipe for “ cauliflower macaroni,”
which contains no macaroni but is 
really creamed cauliflower with 
cheese, which she says is “ far 
superior to real macaroni. ’ ’ Here is a 
modern version: 'y .
CAULIFLOWER AU GRATIN *1
1 large head of cauliflower
1 tablespoon lemon juice
2 tablespoons butter or margarine 
Va cup chopped green onions
3 tablespoons flour 
1Vt cups milk
1 teaspoon salt
Dash of hot-pepper sauce
cup shredded Gruyere cheese 
Va cup packaged bread crumbs
Remove green leaves from 
cauliflower. Cut out core. Wash well. 
Separate head into flowerets. Add
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flowerets and lemon juice to one inch 
of boiling salted water in a large 
saucepan. Bring ingredients back to 
boiling. Cook eight minutes or just till 
tender. Drain.
Melt butter or margarine in a small 
saucepan over medium heat. Add 
green onions. Saute one minute. Stir 
in flour. Cook one minute. Stir in milk 
gradually. Cook, stirring constantly, 
until sauce bubbles. Stir in salt and 
hot-pepper sauce. Remove from heat.
Heat oven to 375 degrees 
Fahrenheit. Grease a one-and-a-half 
quart casserole and place half of the 
flowerets in the dish. Top with half of 
the sauce. Sprinkle with cheese. 
Repeat with flowerets and sauce. 
Sprinkle with bread crumbs. Bake 35 
minutes or till bubbly. Serves six.
CAULIFLOWER SOUP
1 large cauliflower
2 cups water
lA teaspoon salt ;
1 tablespoon flour
1 Vi tablespoons butter or margarine 
5 cups chicken broth, heated
2 tablespoons cream or evaporated 
milk
2 egg yolks
1 tablespoon parsley, minced 
(garnish)
Nutjneg (garnish)
Wash cauliflower. Break into 
flowerets and chop stem. Cook in 
salted water until tender. Drain. Mix 
flour and butter or margarine 
together with two tablespoons of 
broth. Return to broth in saucepan, 
stirring continuously.
Reserve a few flowerets for 
garnish. Add remainder of cauliflower 
to the broth and cook until thickened 
slightly. Mash all through a sieve. 
Return to saucepan. Heat through.
Stir in cream or evaporated milk, 
reserved flowerets and beaten egg 
yolks. Do NOT boil. Serve from a hot 
tureen, garnished with parsley and 
grated nutmeg. Serves eight.
STIR-FRIED CAULIFLOWER 1
1 medium head cauliflower 
Va cup salad oil
Vi cup soy sauce 
Va teaspoon sugar
2 teaspoons cornstarch
Break cauliflower into small 
flowerets. In Dutch oven or large 
skillet over high heat, in very hot
salad oil, cook cauliflower. Stir 
quickly and frequently until 
well-coated. Add a half cup of water, 
soy sauce and sugar. Reduce heat to 
medium-high. Cover and cook six 
minutes more or until tender-crisp, 
stirring occasionally. Meanwhile, in a 
small bowl, stir cornstarch with two 
tablespoons of cold water until 
smooth. Stir into cauliflower. Cook, 
stirring, until thickened. Serves four 
to six.
CAULIFLOWER SALAD
1 head cauliflower, cut in flowerets 
Va cup olive oil (or other salad oil)
2 tablespoons white vinegar or lemon 
juice
1 tablespoon minced parsley 
1 tablespoon pimento 
1 green onion, minced 
Vi teaspoon salt 
Vi teaspoon dry mustard 
Dash of pepper 
Vi cup sliced pitted ripe olives 
(optional)
Cook and drain cauliflower. Place in 
serving bowl, floweret heads up. Set 
aside. In small bowl or jar mix well: 
oil, vinegar, parsley, pimento, onion, 
salt, mustard and pepper. Pour over 
cauliflower. Cover and refrigerate at 
least two hours or overnight. Drain 
cauliflower just before serving, if 
desired, and garnish with olives. 
Serves four to six.
Vi cup butter or margarine
Vi cup sifted flour
Vi cup cauliflower cooking water
Vi cup light cream or evaporated milk
4 eggs, separated
3/4 teaspoon salt
Pinch white pepper
2 cups pureed, cooked cauliflower
Pinch cream of tartar
Preheat oven to 350 degrees 
Fahrenheit. Melt butter or margarine 
over moderate heat and blend in 
flour. Mix in cauliflower cooking 
water and cream or evaporated milk. 
Heat, stirring until thickened and 
smooth. Beat egg yolks lightly. Mix in 
a little of the hot sauce, then stir back 
into sauce in pan. Cook, stirring, one 
to two minutes, but do NOT boil.
Mix sauce, salt and pepper into 
cauliflower puree. Beat egg whites 
until frothy. Add cream of tartar and 
continue beating until fairly stiff 
peaks form. Fold whites into sauce, 
then spoon into ungreased five-cup 
souffle dish. Bake, uncovered, on 
center rack about 45 minutes or until 
puffed and golden. Serve with cheese 
sauce or Momay sauce, if desired. 
Serves four.
FRENCH-FRIED CAULIFLOWER
1 Vi cups cooked cauliflowerets 
Vi cup flour
1 teaspoon baking powder 
Vi teaspoon salt 
Few grains nutmeg
1 egg, beaten 
Vs cup milk
2 tablespoons lemon juice 
Deep fat for frying
4 lemon quarters (garnish)
Sift flour with baking powder, salt 
and nutmeg. Beat egg into milk. 
Blend with flour mixture. Beat with 
rotary beater until smooth and 
lump-free. Just before serving, dip 
well-drained cauliflower into lemon 
juice, then into batter. Fry in hot deep 
fat (375 degrees Fahrenheit) until 
golden brown. Drain and serve with 
lemon quarters. Serves three to four 
as a side dish.
Beatrice H. Comas has been dishing 
out some mighty fine recipes for 
Farmstead for many years. She’s 
from Portland, Maine. Art by Brenda
D’Amato.
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SPEAKING FOR NATURE by Paul 
Brooks. Houghton Mifflin Company, 
Boston. 304 pages.
natural legacy have been lost, ignored 
or obscured by their other accom­
plishments. Towards the end of the 
nineteenth century, nature writers 
were beginning to emphatically sug­
gest that the public join together to 
preserve nature. Up to that point, no 
such plea had ever been made, either 
by church or state. They continued 
the flow of nature writing, which like 
a chain letter, depends on authors 
who would pick up the torch. Fortun­
ately, there were those who did.
The biggest boost for conservation 
in the United States was the presiden­
cy of Theodore Roosevelt. The fact 
that he was an ardent nature lover 
and a writer with tremendous vitality, 
gave new dignitiy to nature writing 
and study, and brought the issue into 
national focus. He camped with John 
Muir in Yosemite Valley and with 
John Burroughs in Yellowstone.
by Joseph Bathanti
Our present generation con­stantly congratulates itself on its sensibilities, judging them 
to be more finely honed in certain 
areas than those of their predeces­
sors’ .
Nowhere has this been displayed 
more dramatically than in the appre­
ciation and defense of nature, thought 
by many to be a phenomenon purely 
of the past two decades.
In his book Speaking for Nature, 
naturalist, writer and winner of the 
John Burroughs Medal underscores 
the rich heritage America has in the 
area of nature appreciation and 
conservation. His book, which traces 
the evolution of ecology, is a series of 
profiles of prominent American liter­
ary naturalists who, through their 
writings, provided direction for our 
values and attitudes towards nature 
and, in essence, layed the ground­
work for the future of the planet.
Ralph Waldo Emerson, Henry 
David Thoreau and the transcenden- 
talists need no introduction, and 
everyone, I’m sure, has at least heard 
of Walden. It is with those, however, 
who came after Thoreau and Emerson 
that Brooks chiefly concerns himself, 
most of whose contributions to our
Giving credence to the counsel of 
such men, complemented by his own 
inherent respect for nature, Roosevelt 
“ not only maintained but streng­
thened his ties with the sportsmen, 
the professional naturalists, the na­
ture writers, and—to use the new term 
that would include them all-the 
conservationists.’ ’ In January of 1916, 
largely due to the efforts of these men 
and Roosevelt, the National Park 
Service came into being. The people 
who had long articulated man’s moral 
responsibility to preserve natural 
areas for their own sake and to 
recognize their right to exist were 
finally seeing their knowledge and 
ideas put into play. Through their 
writings they had touched millions of 
Americans, and in so doing had 
revolutionized our basic attitudes 
toward nature.
Brooks is quick to point out that 
women also made significant contri­
butions to our understanding of the 
natural world. Despite reigning philo­
sophies reflected best by Wilson 
Flagg in the Atlantic Monthly who 
wrote that women “ cannot without 
some eccentricity of conduct follow 
birds and quadrupeds to the woods,’ ’ 
there were women who approached 
nature with the zeal and intelligence 
of any man.
The onset of modem technology 
and time honored ideas about Mani­
fest Destiny posed, perhaps, the 
greatest problem for conservationists 
as the twentieth century matured. As 
industry sprang up, mountains were 
levelled for roads, great rivers were 
dammed and wilderness and wildlife 
were desecrated.
It is fitting that Brooks ends his 
book with a discussion of Rachel 
Carson, who was probably the most 
influential of all modem, writing 
environmentalists. “ A few thousand 
words from her,”  said a 1972 news­
paper editorial eight years after her 
death, “ and the world took a new 
direction.”  Although an earlier work, 
The Sea Around Us, became one of 
the best selling books of the twentieth 
century, her last book, Silent Spring, 
not only won her distinction as a 
literary naturalist, but had a “ key role 
in launching the environmental move­
ment.”
Silent Spring is basically an expose 
which details the disintegration of the 
planet through the prodigality of 
modem man: the pollution of rivers 
and lakes, the razing of forests and 
grasslands, the threat to wildlife and 
the widespread use of pesticides, all 
of which Carson claimed were con­
spiring to murder the world. Needless 
to say, Silent Spring was attacked by 
industry and big business, many of 
which derived huge profits from the 
very things Ms. Carson had indicted. 
Nevertheless, her book led to the 
formation, directed by President Ken­
nedy, of a task force to study the 
effects of pesticides on the environ­
ment. Their findings officially coin­
cided with those of Carson’s, and at 
last environmentalists had some tan­
gible, if fleeting, vindication/ As 
Rachel Carson herself said, “ It would 
be unrealistic to believe that one book 
could bring a complete change. ’ ’ □
GOAT HUSBANDRY. By David 
Mackenzie. Faber & Faber, 99 Maine 
Street, Salem, New Hampshire 03079.
by Chris Winne
I f you want to keep goats, Goat Husbandry by David Mack­enzie is the book to get. It sets 
the standard from which all other 
animal care books must be judged.
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This book combines the depth of a 
college text with the informality one 
might expect from the next door 
neighbor. Mackenzie covers all as­
pects of goat management from 
housing and control, to breeding and 
milk production. His advice is flexible 
enough to provide for any scale of 
operation.
The book begins with a discussion 
of the history of the goat showing the 
special niche this animal has played in 
agriculture. Traditionally, the goat 
has been on the margins of the 
mainstream agricultural economy, 
playing its roost important role in 
poorer areas and times and as an aid 
to self sufficiency. It is the superb 
animal for the many overgrown farms 
found throughout the country, turning 
a diet of coarse vegetation into high 
quality milk. The brambles and brush 
that are such a problem on these 
previously abandoned places are 
easily brought under conrol with the 
goat.
In fact, as Mackenzie emphasizes 
throughout the book, the goat is 
better adapted to a diet of primarily 
roughage than to one of grain 
concentrates or more succulent mat­
erial. Feeding too rich a diet will only 
lower yields for goats. The animal is 
as a whole a more efficient producer 
of milk than the cow but is not suited 
to factory production. Labor and feed 
costs would be too high. The goat 
gives milk suited to the scale of a 
small farm, and when goats can have 
access to suitable pasture there is no 
better way to produce milk.
One of the marvelous qualities of 
Goat Husbandry is its ability to 
provide scientific advice without ever 
losing sight of the fact that the goat is 
a living creature. Mackenzie goes into 
great detail, for example, on the 
nutritive requirements of goats and 
the composition of various feeds, but 
says that following a strict formula of 
scientific feeding to maximize milk 
production may only lead to a dead 
goat and increase costs. The yearly 
cycle of the goat and the special 
conditions it lives in must be taken 
into account.
No book can substitute for exper­
ience, but this book comes a lot closer 
than most. □
G A R D E N IN G ?  TR Y AN A G C O  FOR 2 W EEKS . . . YO U R  
M O N E Y  BACK IF Y O U F IN D  A T ILLE R  YO U  LIKE B ETTER .
NOT SOLD IN STORES FREE BROCHURE WRITE TO
Tills Deep Weeds Fast
AGCO PO Box 75., Southampton Pa. 18966 D ept, f
Nam e__________________________________________
Street__________________________________________
C ity______________________________ _ ____________
State__________________Z ip _____________________
Call 215-947-8855 24 hrs a day Charge card orders accepted
Why Shovel Or Hoe? Use an AGCO
Gives you bumper crops ol fruits, vegetables & flowers 
toeral warrant o . 2 wfc money beck trial period from AGCO
1. High speed tiger tines till toughest grasses & ciays
2. Weighs just 20 lbs Easy to handle Tills 6 to 8 inches 
deep Weeds narrow rows 1 to 3 inches deep
WATER FROM YOUR OWN BACKYARD WELL!
Opelika, Alabama—What can you 
buy for a nickel and still get some 
change back? 500 gallons of water, 
that’s what! As a matter of fact, the 
electricity to pump 500 gallons from 
your own backyard well costs only 
3 or 4 cents!
With this reliable, convenient source 
of water you can supply your home, 
your garden, and with a water well 
heat pump you can even heat and cool 
your home for a fraction of the cost of 
conventional systems!
In the past, the cost of drilling a well 
made it uneconomical for anyone who 
could hook on to city water mains. 
However, as city water becomes much 
more expensive, backyard wells have 
become more and more popular. To 
hold the cost of drilling a well to an af­
fordable level, an easy-to-use low-cost 
machine has been developed for the 
homeowner who wants to drill his 
own. Called the HYDRA-DRILL, it is 
already in use around the world, and 
an estimated 60,000 HYDRA-DRILL 
wells have been drilled to date.
The HYDRA-DRILL can drill to 
depths of 200 feet, which puts you 
within reach of most of the good 
fresh ground water in the world. The 
typical HYDRA-DRILL well can pro­
duce over 4,000 gallons of water each 
day—just compare that with the 
average U.S. family consumption of 
500 gallons of water per day!
The HYDRA-DRILL is remarkably 
simple to operate. It is completely 
portable, and can be operated 
any where...even in places a truck- 
mounted drilling rig can’t get. Yet it 
can drill most anything the big, truck- 
mounted rigs can drill, and drilling 
speeds range up to 40 feet per hour.
FOR FREE INFORMATION about 
the HYDRA-DRILL and how you can 
drill your own water well, send your 
name and address to: DeepRock
Mfg., 467 Anderson Road, Opelika, 
Alabama 36802. Better yet—call our 
toll-free number.
VISITORS WELCOME!
CALL TOLL-FREE1- 800- 821-2280
Ask for Ext. 467
’ Call anytime including Sundays 
OR CLIP COUPON AND MAIL TODAY!
I SeepHock
467 Anderson Rd.
• Opelika. Alabama 36802
I I want an economical dependable supply of good, 
I pure water on my property. Please rush full 
. information kit and prices by FIRST CLASS 
| MAIL.
Print Name
Address
City State Zip
 ^ 1981 DeepRock Mfg.
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NEW HORSE OWNERS ILLUS­
TRATED MANUAL by Guy Per- 
rault
“ More than 435 photographs with 
accompanying text on the choice, 
care, tack, riding and training of a 
horse...explains what is proper and 
safe - and what isn’t - in each of 
these areas,’ ’ Western Horseman. 
Softcover . . .  .S132............. $12.95
FARM EQUIPMENT AND HAND 
TOOLS, George A. Martin, 
Ed.
As valuable for its historic informa­
tion as it is for methods of “ getting
Summ er Issue 1982
Here, easy access to the books that furnish you with the how-to, 
what-to and when-to on everything from wood heating and 
raising livestock to gardening, building and more. These books 
make valuable and welcome additions to any library of 
self-sufficient living.
Note: Look for the ★  to
find new titles on the shelf.
back to basics,’ ’ FARM EQUIP­
MENT AND HANDS TOOLS is a 
unique volume. It explains and 
pictures how to build racks, stan­
chions, land rollers, harrow frames, 
stump pullers and many more. 
Illustrated.
Harcover. . .  S108................... $7.95
G e t t in g  
t h e  M o s t
f r o m Y ,u r
G a r d e n
GETTING THE MOST FROM 
YOUR GARDEN by the editors of 
Organic Gardening Magazine. Ex­
cellent guide that shows how to 
produce an abundance of vege­
tables through the use of intensive 
gardening practices. Thoroughly 
examines such techniques as seed 
starting, transplanting, succession 
and relays. Infcludes instructions on 
how to set up high-yielding close 
spaces; contributions from regional 
gardeners who relate their techni­
ques; and a complete intensive 
growing guide. “ Whether or not 
you are an organic gardener this 
book is worth reading.“ ...American 
Horticulturalist.
Hardcover . . .R -7 2 .......... '..$15.95
ORGANIC PLANT PROTECTION 
edited by Roger B. Yepsen, Jr.
Exhaustive coverage of strategies 
for poison-free plant protection, 
plus a book-length encyclopedia 
designed for quick reference to 
more than a thousand bugs and 
diseases. A must for any concerned 
with avoiding the hazards of poison­
ous sprays. 696 pages, plus many 
color illustrations and line draw­
ings.
Hardcover . . . .  R78 ........... $18.95
BUILD-IT-YOURSELF SOLAR
GARDENING SHED by Ray Wolf.
Utilizing the latest in solar techno­
logy, these detailed plans take you 
through every step of construction. 
Really four buildings in one: a 
garden shed, greenhouse, covered 
storage area and solar kiln to dry 
firewood, the shed will help you 
save time and money by putting the 
sun to work for you. 11 pages of 
blueprints; 53 photos; 51 illustra­
tions.
Spiral bound . . . .  R 33..........$14.95
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Livestock
R-28 THE HERBAL HANDBOOK FOR 
FARM AND STABLE by Juliette de Bairacli
Levy--This book brings information to farm­
ers and owners of domesticated animals in 
treating their livestock without chemicals. 
Separate chapters on each animal include 
herbal care for diseases, delivering young, 
and keeping animals healthy. 320 pp. 
Softcover........................................................ $7.95
R-27 THE HOMESTEADER’S Handbook to 
RAISING SMALL LIVESTOCK by Jermone 
D. Belanger--A most complete and informa­
tive book on raising goats, chickens, sheep, 
geese, rabbits, hogs, turkeys, and other 
small stock. The chapters cover diet, 
feeding, breeding, butchering, bedding, 
tanning hides, using manure, building 
housing and feeding equipment. 256 pp. 50 
illustrations.
Softcover..................................................... $9.95
Hardcover .................................................$12,95
R-22 CHICKENS IN YOUR BACKYARD: A 
Beginner’s Guide by Rick and Gail Lutt- 
mann. Technical details on housing, feeding, 
incubating, butchering and raising chickens 
are given in an easy, readable manner. 
Illustrations.
Softcover................................................... .. .$5.95
R-16 THE DRAFT HORSE PRIMER by 
Maurice Telleen. Tor people who want to 
learn the fundamentals of using work horses 
on the farm. This book clearly illustrates the 
economy of using draft horses and explains 
the basics: how to buy a draft horse; how to 
feed and care for the animals; how to find 
and repair horsedrawn machinery; how to 
harness and hitch a team; and how to breed 
them. 272 pp. with illustrations and photos. 
Hardcover ................................................$14.95
Veterinary
Guides
R-26 A VETERINARY GUIDE FOR ANIMAL 
OWNERS by C.E. Spaulding, D.V.M.. 
H ere’s a book that’s long been needed on the 
farmstead--a handbook for specific preven­
tive measures and cures for all common pet 
and livestock ailments. I t ’s organized by 
animal, and each chapter gives health-care 
information for that particular animal. A 
book that animal owners will use time and 
time again. 432 pp. 60 illustrations. 
H ardcover...................................................$14.95
G -2 5  K E E P IN G  L IV E S T O C K  H E A L T H Y : A 
VETER IN AR Y G U ID E  - by N. Bruce Haynes. DVM
Dr. Haynes' emphasis is on prevention and early 
detection of farm  animal disease problems. For 
horses, cows, pigs, sheep and goats he provides 
inform ation on how and what to feed, shelter, 
reproduction, diseases and much more. 160 pp., 70 
illustra tions.
Softcover $12.95
G-24> RAISING A CALF FOR BEEF by Phyllis 
Hobson Enjoy superior beef for less than half the 
superm arket cost. In 15-18 months you can have 
600-700 lbs. of beef w ith  just \h hour of care per 
day. In c lud e s  co m p le te  in fo rm a tio n  fo r care, 
feeding and housing. Also complete photos of home 
butchering. 128 pp., 100 illustra tions.
Softcover ..................................................... $5.95
R-14 THE SHEPHERD’S GUIDEBOOK: 
Raising Sheep for Meat, Wool and Hides by 
Margaret Bradbury. For anyone contemplat­
ing raising sheep. The author discusses what 
to look for in buying a flock with emphasis on 
marketable production. She talks about 
breeds and even gives instructions for 
preparing wool for spinning, directions for 
tanning sheepskins, recipes for lamb, and 
some tips on butchering. 200 pp. with 
photographs.
Hardcover ................................................. $12.95
R-55 RAISING RABBITS by Ann Kanable.
Covers all aspects of raising rabbits on a 
small scale: housing, stock, breeding, feed­
ing, and health care. Discussions of meat 
production and use of by-products such as 
pelts and manure are included. 208 pp., 
photos and illustrations.
Softcover.....................................................$7.95
Hardcover...................................................$10.95
R-13 RAISING THE HOMESTEAD HOG by 
Jerome D. Belanger. Raise a pig in the
backyard? W hy not, challenges the author, 
as he explains that properly maintained pigs 
are not smelly or dirty. It covers the full 
range of hog raising including feeding, 
diseases and related management topics. 224 
pp. 36 illustrations.
H ardcover............. .....................................$11.95
R-69 A PRACTICAL GUIDE TO SMALL- 
SCALE GOATKEEPING by Billie Luisi--This
book begins with the basics and covers all 
you need to know from acquiring goats to 
running a goat dairy. Breeding, birthing, 
milking, housing, feeding, maintaining heal­
thy happy goats--your questions answered. 
224 pages, photos, illustrations.
Hardcover $10.95
Preserving
G98 FOOD DRYING by Phyllis Hobson is a
“ complete treatment of all aspects’ ’--Library 
Journal. How-to methods, using the foods, 
dehydrators-commercial and homemade, all 
you need! Softcover ............... .............$7.95
G97 SWEET AND HARD CIDER by Annie 
Proulx and Lew Nichols tells how to make, 
harden, distill, judge, drink and enjoy this 
historic beverage. A book that has the old 
time flavor of cider making, plus instructions 
on how to select and grow trees and color 
photos to aid in identifying apples. The 
ultimate statement on cider.
Softcover................................................... - $10.95
R-67 ROOT CELLARING - The Simple 
No-Processing Way to Store Fruits and 
Vegetables by Mike and Nancy Bubel - This 
book, the first devoted entirely to root 
cellaring, covers the subject thoroughly. It 
describes a variety of small-scale rood 
cellaring techniques and give instructions for 
constructing different types of cellars of 
varing size. The book provides ideas for 
country, suburban, and city root cellars. Not 
everyone can live in the country but, with the 
aid of this book, everyone can benefit from 
natural cold storage. 320 pages, photos, 
illustrations, charts, index.
H ardcover................................................... $12.95
G-47 THE CANNING, FREEZING, CURING 
AND SMOKING OF MEAT, FISH AND 
GAME by Wilbur F. Eastman Jr.-S tep -b y- 
step instructions, methods, materials, costs, 
including plans for a smokehouse. Covers 
small and large game, fish, beef, poultry, 
loaded with old time recipes for smoked 
hams, salmon, sausages, bolognas, bacons, 
venison, mince-meat and more. Illustrations, 
photos, charts, 220 pages.
Softcover ............. ........................................$5.95
G-34 KEEPING THE HARVEST by Nancy 
Chioffi and Gretchen Mead. Complete book 
on canning, freezing, curing, pickling, and 
dry storage. Excellent for the beginner as 
well as ^he experienced food preserver. Over 
200 photos and illustrations.
Softcover....................................................... $7.95
Insects
G19 THE BUG BOOK by John and Helen 
Philbrick clearly illustrates over 100 bugs 
and describes types of damage, preventive 
measures, and natural remedies. Trade 
Softcover..................................................... .$5.95
R78 ORGANIC PLANT PROTECTION edited 
by Roger Yepsen, Jr. is arranged in two 
parts. Section one explains how to use poison 
free plant protection. Section two provides 
quick references to more than 1,000 bugs and 
diseases. Hardcover ........... .................$18.95
Gardening
G -17 NUTS FOR THE FO OD G ARDENER by Louise 
Riotte - Care, cu ltivation, propagation, grafting, 
budding, harvesting, and recipes fo r 15 nut 
v a r ie tie s . A lso g rove  im p ro ve m e n ts , fo ilin g  
predators, source lists. 192 pp., illustra ted. 
Softcover........................................................ $5.95
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G -15  GRO W ING  YO UR OWN M USH RO O M S by Jo 
M ueller - The firs t workable approach to small- 
scale mushroom growing. All you need is a small 
cellar or outbu ild ing  to start. Easy methods, plus 
many recipes and special section on preserving 
mushrooms. 180 pp„ 100 illustrations.
Softcover $6.95
Hardcover $8.95
R-15 SMALL-SCALE GRAIN RAISING by 
Gene Logsdon. For every gardener and 
homesteader who wants to increase both the 
quantity and quality of his homegrown food 
supply by growing and using whole grains. 
Individual chapters are devoted to corn, 
wheat, sorghum, oats, soybeans, rye and 
barley, buckwheat and millet, rice and their 
many varities. Also included is a section on 
uncommon grains—wild rice, triticale, saf­
flowers, and legumes. 320 pp. with illustra­
tions.
Softcover .................................................... $9.95
H ardcover................... $11.95
R-62 GARDENING WITH KIDS by Sharon 
MacLatchie. Gardening with children is not 
as simple as it might first appear, so this 
book has been prepared to alert the adult 
gardener to what children expect, how they 
approach things and the best methods for 
successful organic gardening. W ith the child 
in mind, this book covers planning, choosing 
foolproof vegetables, and recipes for young 
gardeners. 224 pp., photos.
H ardcover...................................................... $8.95
R54 UNUSUAL VEGETABLES edited by 
Anne Moyer Halpin-Som ething new for this 
years garden contains all the information 
needed to grow 79 out-of-the-ordinary vege­
tables. 464 pp., hardcover ..................$14.95
G49 FRUITS AND BERRIES FOR THE 
HOME by Lewis Hill guides you to home 
grown apples, plums, strawberries, black­
berries, nuts and more. 288 pp., trade 
Softcover ................................................. ..$ 8 .9 5
Organic
R70 ORGANIC GARDENING UNDER 
GLASS by George and Katy Abraham—Fruits
and vegetables or ornamentals in the 
greenhouse. An excellent book! All the 
details on what size and type of greenhouse 
is right for you. 320 pp., photos and 
illustrations, hardcover ..........................$10.95
R-23 HOW TO GROW VEGETABLES AND 
FRUITS BY THE ORGANIC METHOD by 
J.l. Rodale. This hefty volume is actually 
seven books in one, covering general organic 
gardening techniques, vegetable growing, 
the home fruit garden and orchard, organic 
fruit culture, organic nut culture, herb 
gardening and growing unusual fruits. This 
remarkable book is the organic vegetable and 
fruit grower’s bible. More than 600 charts, 
tables, how-to-illustrations and photos. 926 
PP-
H ardcover................................................... $16.95
R-35 DICTIONARY OF USEFUL PLANTS by 
Nelson Coon. Outlines the dominant uses of 
plants--food, medicine, crafts-plus over 600 
identifications of plants and their families. 
This is a comprehensive reference on useful 
plants created especially for the layman. 383 
illustrations, bibliography.
Softcover......................................................$8.95
Greenhouses
R-48 THE SOLAR GREENHOUSE BOOK 
edited by James C. McCulagh. The first 
comprehensive volume that deals with 
design, construction and crop production in a 
variety of solar greenhouses. Provides 
detailed technical and design information, 
with an emphasis on low-cost, low-energy 
structures. 344 pp., 136 photos, 135 illustra­
tions.
Softcover .................................................... $11.95
Hardcover .................................................. $15.95
Helen and Scott Nearing
pull dinu and usOurSun-HeatedGreenhouse
(.irow Vegetables All Year Round
by Helen end Scott Nearing
GF20 OUR SUN HEATED GREENHOUSE 
by Helen and Scott Nearing gives a personal 
eye view of how they planned, built and use 
their inexpensive easy-to-build greenhouse.
Hardcover ................................................. $11.95
Softcover ................................................... $7.95
G -6 THE CO M PLETE G REENHOUSE BOOK by 
Peter Clegg and Derry Watkins - Everything from a 
s im p le  co ld  fra m e  to  an a ttra c tiv e  w indow  
greenhouse to an elaborate solar s tructure  is 
thoroughly covered here. Heavy emphasis on 
energy conservation, solar considerations, small 
greenhouses and attached greenhouses. Complete 
details on designing, build ing and using; ways to 
save and produce heat; progressive designs to fit 
every budget, every location; excellent details on 
construction, foundation, floors, s tructure, framing, 
materials. Also included are operating and growing 
details w ith  special insights into the greenhouse 
environm ent, soils, growing conditions, pests and 
diseases. 176 pp. w ith  120 illustra tions and photos. 
S o ftco ve r $10.95
Alternatives
R-65 THE RUTH STOUT NO-WORK GAR­
DEN BOOK by Ruth Stout and Richard 
Clemence. This welcome book presents Ruth 
Stout's unique advice on organic growing 
techniques that can help the gardener avoid 
many chores and still achieve a productive 
garden. How to combat insects, grow tasty 
vegetable all year, foil both drought and frost 
—these and many other growing secrets of 
the author’s year-round mulch method are 
revealed. 234 pages, photos, index. 
Hardcover ................................................... $9.95
R-43 GETTING FOOD FROM WATER: A 
GUIDE TO BACKYARD AQUACULTURE 
by Gene Logsdon. W ater, wherever found, 
can be an important source of food for the 
gardener, homesteader or farmer. In two 
sections, the book deals with natural 
aquaculture in existing bodies of water as 
well as in man-made ponds, streams and 
tanks. Information is included on how to 
build ponds, weed and fertilize them, seed 
them with fish and harvest their produce. 208 
pp., illustrations and photos.
H ardcover...................................................$12.95
R-12 MANUAL OF PRACTICAL HOME­
STEADING by John Vivian. A complete 
how-to guide for people who want to become 
self-reliant, “ ...as close to the ultimate book 
on practical rural living as you are likely to 
f in d ...”  Maine Times.
Softcover ...................................................$11.95
Hardcover ................................................ $14.95
Soil
R-11 THE GARDENER’S GUIDE TO BET­
TER SOIL by Gene Logsdon. How to develop 
rich, fertile soil and keep it that way year 
after year. Every gardener, novice and 
veteran, can derive down-to-earth tips on 
ensuring bountiful harvests of tasty and 
nutritious fruits and vegetables, beautiful 
flowers and majestic trees. 260 pp. 33 
illustrations.
Hardcover ........................................
R-31 COMPOSTING: A Study of the Process 
and Its Principles by Clarence G. Golueke,
PH. D.. One of the nation’s leading 
authorities covers in depth the processes, 
pitfalls and profits of making compost at 
home and large-scale composting as a 
solution to our solid waste problems. 128 pp. 
Softcover ..................................................... $6.95
G-39 LET IT ROT! The Gardeners Guide to 
Composting by Stu Campbell. Composting 
brings gardening full-circle. Here, in practi­
cal, how-to terms are alternative methods, an 
illustrated guide to homemade equipment, 
extensive composting material lir., and notes 
on waht to avoid, location, and activators. An 
informative understandable gardening tool. 
152 pages.
Softcover ................................................. ..$ 5 .9 5
R61 THE EARTH WORM BOOK by Jerry 
Minnich is the most complete up-to-date 
book available today on earthworms and 
their use. It brings together all the latest 
information on every aspect of this valuable 
and useful creature. H ardcover........... $12.95
Seeds
G -13 GRO W ING  A N D SAVING VEGETABLE SEEDS  
by M arc Rogers - Step-by-step inform ation on 
raising vegetables fo r seeds. How to grow, harvest 
and store them to help out gardening costs and 
improve the quality of home garden crops. 112 pp., 
75 illustra tions.
Softcover ..................................................... $7.95
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ORGANIC ORCHARD­
ING: A GROVE OF 
TREES TO LIVE IN by 
Gene Logsdon.
lifers ■
Complete guide for the home orchardist. Explains how 
propagating, planting, grafting and pruning are easier 
than you think: 50 photos, 79 illustrations.
Hardcover... R-77.................................................. $16.95
SUCCESSFUL COLD CLIMATE 
GARDENING by Lewis Hill
Get more from the ground where 
the growing is tough. Includes 
advice on placing your garden, 
lengthening your season, and 
choice of crops.
Softcover...S30. ....................... $9.95
Hardcover.................................. $14.95
4M
THE SCYTHE BOOK: 
Mowing, Cutting We­
eds, and Harvesting 
Small Grains with Hand 
Tools by David Tres- 
emer, Ph.D.
The scythe, a useful and aged tool, is more economical 
than a machine, and perhaps as productive, for the 
small scale grain grower. Tresemer discusses not only 
its use in harvesting, but also the growing and storage 
Softcover........................................ ........................$6.95
*
WORK HORSE HANDBOOK
written and illustrated by 
Lynn Miller.
WORK HORSE 
HANDBOOK
Written by the editor of The Small Farmer’s Journal,
this beautifully illustrated volume covers all the 
standard topics: raising, working, harnessing, feeding 
and stabling your horse; plus the cost of work, hitching, 
driving and the value of the horse as power. Truly a 
labor of love, and as the author says merely one step in 
the trek to learn about horses, this is the most complete 
and responsible handbook on the use of horses and 
mules as motive power on the farm, in the woods, and 
on the road. A must for those who drive a team. 11x81/2. 
Softcover ..............................................................$12.95
THE ORGANIC GARDENER’S 
COMPLETE GUIDE TO 
VEGETABLES AND FRUITS 
edited by Anne M. Halpin.
Covering all the aspects of growing food—from planning 
and planting to harvesting and storing—this is a 
complete gardening reference book. With plenty of 
practical tips like how to drought-proof your garden and 
how to make your own insect traps and irrigators, 
this volume will help new gardeners learn what they 
need to get started, and put the experienced grower on 
the road to greater yields. Over 250 handsome, 
instructive illustrations; numerous charts and tables. 
Hardcover . . . .R24 ............................................ $19.95
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Acreage
_______________________________ 1 Miscellaneous i Poultry
128 ACRES abandoned farmland, fields, 
woodland, well, power, frontage. Located 
Honeydale N.B. private sale. $23,000. Box 
56, Grafton, NH 03240. (603) 523-7593 ES2P
VAN BUREN-Secluded 42 Acres, generator- 
powered house, plumbing, running water, 
outbuildings, $24,500. 207-895-2273 SU1P
PR O D UC TIVE K E N T U C K Y  FA R M LA N D , 
abandoned farms, and wooded acreage, free 
brochure, Hart County Realty, Box 456W , 
Munfordville, Kentucky 42765. (505) 524- 
1980 SU1P
Kitchen
SAVE $$$-Buy direct 18 /8  surgical stainless 
steel cookware, waterless-$l95.00. Home 
demonstration price $639.95. Also wholesale 
electric skillets, food choppers, canners, 
roasters, etc.. LeBlanc’s - FS, Rt. 1, Box 106 
- 3I, Tifton, GA 31794. 912-382-1278, nights 
912-382-0110,_____________________________ EfiE
BETTER THAN FREE!
Let us show you how this 
machine can save you money, 
protect your health, and 
eliminate spiraling inflation horn 
your grocery bill!!!
For FREE information call toll 
free 1 800 635 0970 or w
RETSEL. Box 4750 McCammon. Idaho 83250 0041
Livestock
IRISH DEXTER CATTLE: SASE for inform­
ation. Route 2, Box 71, Paris, MO  
65275 SU2P
ANGORA RABBITS. VanTine, Penobscot, 
M E  04476 E32P
R A ISE  RABBLES
Put •  high protein meat on your table from your 
back yard at nominal cost. Profitable as a 
L Business or Retirement Hobby as well as 
I for young or ok) alike. - Q I T  T H E  
, P A C TS - 64 page illustrated booklet describing 
many breeds. Housing, Breeding, Feeding 
kCare, 504. Let this National Association of 
* Rabbit Breeders help you start right.
AMERICAN RABBIT ASSOCIATION. INC. 
T 15Bm  428, BlQomington, ILL 61701
Miscellaneous
DEPRESSION CO M ING ? Don’t take the 
chance. W ith  little time and money you can 
be ready for it. Have peace of mind for 
yourself and family. Send $3.50 to Box 662, 
Salem, W A  98597_____________________ ES2P
BU ILD  YOUR OW N BEE H IV ES , Cheese 
Press, Dehydrator cabinet. Plans. 1 /$3.50, 
all 3 /$6 .50 . PJL, 915 Farnam, Davenport,
I A . 52803_____________________________ SU1P
A TTR A C T SONGBIRDS with Drip W aterer, 
send $2.00 for simple kit to: Birdsong, 4673 
Stage Rd, Burdett, NY 14818 SU1P
SELF INSTALLED LIG H TN IN G  RODS. Now 
you can escape the high cost of Lightning 
Rods. Install them yourself. Lowest prices on 
U.L. materials. Simple complete instructions 
provided. Send $1.00 for 20 page information 
booklet to: Lightning, Box 640, Cobleskill, 
NY 12043_____________________________ ES3P
NUKES M A K E  M E  P U K E l-o th e r con­
sciousness-raising designs -- T ’s, sweats, 
jerseys! Free Catalog! Screenfreaks, Box 
278F-1, Lansing, NC 28643____________ ES2P
HO M ESTEA D ER S FESTIVAL!! Fifth An­
nual! July 22-24. Thirty self-reliance work­
shops. “ Inspiring, practical,”  - Nearings. 
Free info: HO M ESTEA D ER S NEW S, Ad- 
dison, NY 14801______  ______________ ES2P
NATURALLY RAISED HA R D Y GOSLINGS. 
Rare, unusual ducklings, chicks. Illustrated 
catalog and book list, 50 cents. Pilgrim Goose 
Hatchery, Dept. FS-82, W illiam sfield, OH 
44093 ES3P
SEND SASE for details about ‘ ‘Adventures 
in Fleece.” Adventure H ill, Rural, Clinton, 
N J 08809.____________________________ SU2P
ORGANIC CLEANERS: SASE for infor­
mation. E1702 Olympic, Spokane, W A  
99207________________________________ SP4P
DANGER! A chainsaw doesn’t forgive. 
Safety clothing is a must. Bullco, Box 258, 
RFD 3 W aterville, M E  04901 ES3P
PROTECT YOUR W ELL PU M P. Our W ell 
W ater Level Gage Assembly, installed inside 
your home, without exposing you to weather 
tells if you have enough water to wash 
clothes, bathe, etc. and may prevent pump or 
hot water heater damage. Gage furnished 
complete with 50’ of tubing and instructions 
for $37.95. For each additional 100’ of tubing 
with connector add $6.60. Va. residents add 
4%  sales tax. Money orders or checks only. 
Allow 4 weeks for delivery. United Equip­
m ent, In c ., 5110 Glen A lden  D rive , 
Richmond, VA. 23231.________________ SU1P
100-CARD BIBLE G A M E ..! $2.00 Script- 
games, 5837C, Stewart, Sylvania, OH 
43560  ES7P
Poultry
TU R K E Y  PO U LTS-W hite, Bronze; Raising 
Tips, Prices, 25&; Used Brooders 100 
Capacity, Laughlin Turkeys, Girard, PA 
16417 ES2P
RARE BREED CHICKS
and Bantams from far away lands.
Araucanaa Lay Colored Easter 
Eggs. Blue, Green, Pink, Olive,
Gold. Choose from over 40 va­
rieties of Rare and Fancy breads.
Also popular laying breeds from 
the nation’s leading breeders.
Poultry Show winners from coast- 
to-coast. Safe shipments guaranteed to all 50 
states and U.S. possessions. Send 504 for big 
color picture catalog. With catalog we send a 
coupon good for 504 whan you order chicks.
MARTI POULTRY FARM 
Box 27-32 Windsor, Missouri 65360-0027
FREE—Five free chicks with each order. 
Raise chickens (also Bantams and Ducks) for 
meat and eggs. W e ship Parcel Post all 50 
states. Send 50 cents for big picture catalog. 
Shows over 35 rare, exotic and standard 
breeds. 25 chicks as low as $6.96; 50 for 
$8.95; 100 for $13.95; fob. Clinton Hatchery, 
Inc., Box 548-57, Clinton, Missouri 64735. 
Telephone (816) 885-8500. SP3P
Publications
SURVIVE T H A T  FIRST YEAR! From city to 
country. Save money and time while making 
your move “ back to the land” easier. $4.00 
Manual. M t. Valley Publications, Dept. FS, 
Box 807, Bow, W A  98232______________ ES2P
Raise BANTAMS
fo r P ets , Foo d  an d  P ro fit
Beautiful small birds. Easy to raise. *»
Can be raised in your backyard. *
Take little food. Will supply eggs for 
your table and eggs you can sell to + 
neighbors. We hatch over 20 popular '
breeds of Bantams as — Blue Por- ______
celain Antwerps, Black Tailed Japanese, Golden Sea- 
brights, Aracuanas and many other breeds.
25 assorted Bantams drily $30.00 fob 
Order direct from this ad. Send 501 for Big 
picture catalog. W ith catalog, we send 
coupon good for 50C when ordering Bantams.
GRAIN BELT HATCHERY 
Box 125-1180, Windsor, Missouri 65360
FREE CATALOG, wholesale prices. Reds, 
Cornish cross, Barred rocks, white rocks, 
sexlinks, leghorns, turkeys, ducks. Reich 
Poultry Farms, Ri M arietta, PA 17547 G4P
JOB: COLORADO, W Y O M IN G , U TA H , 
ID A H O , M O N TA N A : computerized news­
letter with 200+ jobs each week. Free 
deta ils : M o u n ta in w e s t/9 2 5 -F S  C an yon / 
Logan, U T 84321 SU1P
FOUND: The legendary “ 200 MPG carbure­
to r.”  Description report $1.00 refundable. 
Berich, Box 887, Robstown, TX 78380 SU1P
C O M PA N IO N S-FR IEN D S. Single, country- 
minded men and women seeking companion­
ship with other country-minded folks. In­
formation: Country Companions, 556-B 
Kumquat, Fairhope Ala. 36532 SP2P
BUYING FURNITURE? D O N ’T...un til you 
have read my book on How to Buy and Care 
for Furniture W isely—Plus Tips on Decorat­
ing. Save hundreds of dollars by following 
instructions, written by an expert. Satisfac­
tion guaranteed. Act Now! Send $7.95 to 
Jack Barrier, PO Box 399, D'-pt. FP4-82, 
High Point, NC 27261__________________ES2P
MOVING? PLEASE LET US KNOW
M A I L  T O :
Farmstead Magazine, 
Box 111,
Freedom , Maine 04941
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Publications i Recipes i Wanted
LONELY? -N E W  M A G A Z IN E  FOLKS seek­
ing marriage 50 cents. Homestead, 720-66 
Morrow, Clayton, NJ 08312 SU2P
W A LK IN G  PAST A FORTUNE IN TH E  
woods? Send $3.98 for Ginseng H unter’s 
Handbook, Box 362, East Dubuque, ILL 
61025___________________________________NC
SECRETS of bidding at Rural Auctions! 
Amazing New Report! Send $3.00. Smith, 
Box 6367F, Buffalo, NY 14240_________ SU2P
HORTIC U LTU R A L HANDBO OKS for gar­
deners and farmers. ILLUSTRATED 64 page 
“ Guide to Soils” $2.50. Free information. 
W rite: H O RTICULTURAL HANDBO O KS, 
2331 Rusk Road, Rochester, M i. 48063 SU2P
Recipes
H A M B U R G E R  HELPER RECIPE plus mys­
tery. $1.00, SASE to SAVE, Box 41, Onslow, 
Iowa 52321____________________________SU2p
SASSY HOT SAUCE. Only minutes to 
prepare. $1.00 SASE - Sandi Peterson, Rt. 1, 
Casselton, ND 58012__________________ SU1P
CA N D Y RECIPES, 100 different, delicious 
goodies. $3.50 in continental USA, $4.50 
everywhere else. Send to M .E .T ., Box 96, 
Dept 4, Lerna, Illinois 62440-0096______SU1P
RABBIT SA LA M I: W ith just minutes of 
work. Send $1.00 SASE Judy Rt 2, Box 78, 
W est Branch, Iowa 52358______________SU1P
CASSEROLES-50 economical recipes that 
your whole family will enjoy. Send $4.95 plus 
75 cents postage and handling. Deer Run 
Bake Shop, P.O. Box 66J, Casserole Trea- 
sury, Andover, Illinois 61233__________ SU1P
SOURDOUGH STARTER RECIPE plus 5 
delicious variations. $1.00 SASE. H E R M A N , 
Box 1139M, Black Canyon Stage I, Phoenix, 
AZ 85029_____________________________SU1P
FIVE APPLE RECIPES including Amish- 
country home canned pie filling. Send SASE 
and $2.00 to Recipe, P.O. Box 695, Bristol, 
IN 46507_____________________________ SU1P
M O U TH  W A TE R IN G  C H IC K E N  RECIPES  
25 Savory ways to prepare “ family pleasin’ ’ 
chicken. Send $2.95 to: D.J. Lindsey, 1810 
W est Morrison Ave., Tampa, FL 33606 SU1P
SUGARLESS TR EA T that can’t be beat. 
Satisfaction guaranteed. For recipe send 
$1.00 SASE, Michael Enterprises, Dept. 
11-A , 78 Fourth, Ashland, OR 97520 SU1P
30 SPECIAL D IA B ETIC  Recipes $3.00. 
Delmonico Potatoes $1.00 SASE. Alex, 53 
K en n e lw o rth  A v e ., B rockton, M A  
02401 ES2P
SIX U N IQ U E  COUNTRY M U F F IN  recipes: 
blueberry, maple walnut, Cheddar corn meal, 
oat and cranberry, carrot honey date, and 
lemon $3. R E TE M P , PO Box 1999, Brockton, 
M A 02403-1999_______________________ SU2P
BRAISED O XTA IL W IT H  ORANGE. New 
Exciting Flavor. For recipe $5.00. SASE to 
R. Bennett, 2902 Gull Ave., Medford, NY  
11763___________  ES2P
Seeds
START C O M FR EY  M IN T  PATCHES. Live 
plants with root stock, instructions. 5 /$3.00 , 
10/$5.00. Comfrey Corners, RD 1, Bristol, 
VT 05443_________  ES2P
N .Y .C . W E E K E N D  COUPLE seeking to 
share working homestead, will contribute 
work & expenses. Exchange photo & mail, 
excellent references. S. Grubman, 3550-85th 
St., Jackson Heights, NY 11372_______ SU1P
ID E A S , IN V E N T IO N S  w anted ! C all 
1-800-528-6050. In Arizona, 1-800-352-0458. 
Extension 831. SU3P
I
I
Zucchini
Cookbook
Everything from zucchini marmalade 
to zucchini raisin pie; with over 250 
recipes. Lots on canning, freezing, storing, 
RECIPES for all kinds o f winter and 
summer squash, too. N ow, you’ll actually 
love all that zucchini! Only $4.95 (2 for 
$8.95) plus $1.00 postage and handling.
To Order: Please fill out and mail 
entire coupon to: Garden Way Publishing, 
Dept. A1240, Charlotte, Vermont 05445.
Mr./Mra.
M iss/M s.______________________________
Address '______________ ,____________________
City _____________________________________
State ____________________ Zip_____________
REACH A NATIONALJVIARKET WITH YOUR AD
The Farmstead Peddler puts you in touch with your best prospects! At the very reasonable rate of SU82 
just $1.50 per word. (15 words minimum) for national circulation of 155,000, your classified ad will 
reach nearly half-a-million readers. And you can earn a 10% discount if you run in four or more 
consecutive issues.
Just choose your issues: □  Early Summer (Apr. 15) □  Fall (Sept. 1)
□  Garden (Jan. 15) □  Summer (June 1) □  Holiday (Oct. 15)
□  Spring (Mar. 1) □  Harvest (July 15) □  Winter (Dec. 1)
W rite your copy:
1 2 3 4 5 6 7 8 9
ns 1 1 12 13 14 15 16 T 3 T 7
18 19 20 21 22 23 24 25
26 27 28 29 30 31 32 33
34 35 36 37 38 39 40 41
Determine the Cost:
Number of words x '$1.50 x  number of issues = $ , to be enclosed. Less 10% if applicable
■
Mail your copy and full payment 6 weeks prior to the date of the issues you want to use: 
FARMSTEAD MAGAZINE, Box 111, Freedom, ME 04941
ceiling  fans
Ceiling fans are back in use as 
popular decorating accents and prac­
tical conservation tools. “ Ceiling fans 
use little more power than a large 
light bulb and far less power than an 
air-conditioner,’ ’ says Ron Walker, 
energy education specialist with the 
Mississippi Cooperative Extension 
Service. On all but the hottest days, 
cooling provided by a ceiling fan alone 
may be adequate.
As a rule, 36-inch fans are adequate 
for small rooms such as breakfast 
areas, small bedrooms, kitchens, 
entryways and alcoves. One or more 
52-inch fans may be required in dens, 
living rooms, large bedrooms, large 
family rooms or porches.
“ Each fan uses about 100 watts or 
the same as a 100-watt light bulb,”  
Walker says. At a cost of six cents per 
kilowatt-hour, the fan costs six cents 
for every 10 hours of use. Ceiling fans 
may be used with air-conditioning to 
improve air circulation and allow a 
higher thermostat setting.
Because the average person feels 
seven to ten degrees cooler when in 
the presence of an operating ceiling 
fan, it is possible for the temperature 
to rise as much as seven degrees 
without it feeling any hotter if the fan 
is turned on.
Based on engineering studies, a 
savings of about 7 percent can be 
made on air-conditioning for each 
degree Fahrenheit the thermostat is 
raised above 72 degrees. Therefore, 
using ceiling fans can decrease the 
cost of air-conditioning if the thermo­
stat is raised to a setting above 72 
degrees.
In the winter, fans with a reverse 
setting can be used to help pull warm 
air down from the ceiling and re­
distribute it into the living area. This
operation is useful in older houses 
with high ceilings or new ones with 
cathedral ceilings or two-story 
openings.
free  w ind  brochure
Have you ever considered installing 
a windmill to generate your own 
electricity? If so, you need “ Is the 
Wind A Practical Source of Energy 
For You?”  available free from the 
Conservation and Renewable Energy 
Inquiry and Referral Service (formerly 
the National Solar Heating and Cool­
ing Information Center).
The brochure explains factors 
which determine the feasibility of a 
wind energy system at a particular 
location. Among the considerations:
Potential Legal or Environmental 
Problems- Do local zoning laws 
restrict the size or location of wind­
mills? If the wind system will be tied 
into the utility line (to draw power 
during periods of low winds, and feed 
excess power when produced) will the 
system meet utility regulations?
Energy Requirements—How much 
electricity is needed by the building 
and at what times of the day/year?
Wind Resource—How powerful are 
the winds at the proposed location, 
and what time of day/year are they 
strongest? (An average annual wind 
speed of 10-12 m.p.h. is usually 
necessary to economically operate a 
wind machine.) Does the availability 
of wind match the energy require­
ments?
“ Is The Wind A Practical Source of 
Energy For You?”  includes informa­
tion on selecting a wind system and 
components, and a worksheet for 
calculating the cost of a system.
For more information on this pam­
phlet or other renewable energy 
technologies, call CAREIRS:
(800) 523-2929 - Continental, U.S., 
Virgin Islands, Puerto Rico 
(800) 462-4983 - Pennsylvania 
(800) 523-4700 - Alaska and Hawaii
Or write:
Renewable Energy Information 
Box 8900
Silver Spring, MD 20907
skin dam age from  wood stoves
Now even wood stoves are indi­
cated as causing problems, in this 
case, skin damage.
According to an item published by 
the Lousiana Extension Service, the 
president of the American Academy 
of Dermatology says that the intense 
heat that wood stoves can create 
permanently discolor skin. Skin ex­
posed to the heat can turn a brownish 
color, sometimes in a fishnet pattern.
Unlike reddening produced by sun­
light or firelight, the damage caused 
by wood stoves may not disappear. 
Families who own wood-burning 
stoves should make it a rule that no 
family member spend too much time 
near the stove when skin areas are 
exposed. Dermatologists say this type 
of skin problem had almost disap­
peared in the United States, but with 
the new popularity of wood stoves it is 
reappearing.
cool chim neys ugly aw nings
Thermal chimneys are a new way to 
help cool a house without air condi­
tioning. They work on the same 
principal as a regular chimney: warm 
air rising in the flue creates an 
updraft. A thermal chimney is a dark 
stack covered with glass above the 
roof. It heats up the air inside and 
causes a strong draft that creates air 
currents in the house below.
Awnings on south-facing windows 
keep the high summer sun from 
entering the house, but let light in. 
They can be an attractive addition to 
your home, too. In fact, the IRS won’t 
allow an energy tax credit for awnings 
because they are decorative, so some 
solar energy enthusiasts are trying to 
come up with an “ ugly awning”  that 
the IRS will accept.
wood in juries
The U.S. Consumer Product Safety 
Commission reports that there were 
10,500 emergency room treated injur­
ies associated with pov ir wood 
splitters during 1980.
According to Mary K. Ryan, con­
sumer protection division administra­
tor with the Wisconsin Dept, of 
Agriculture, Trade & Consumer Pro­
tection, it has been estimated that 
wood splitter related injuries probably 
increased by 150 percent during 1981.
The majority of the reported injur­
ies with all powered wood splitters 
were fractures and lacerations to the 
fingers. During 1980, there were also 
an estimated 10,200 injuries associ­
ated with manual wood splitting 
(axes, mauls and wedges). It is 
imperative that extreme care be used 
by persons splitting wood.
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making good looking lawns
look better/
Maintaining a well-manicured lawn gets easier when you 
rely on a rearmount or undermount mower from Woods, the 
world’s largest manufacturer of tractor powered rotary mowers.
Rearmount mowers from Woods. You’ll like the Woods 
RM Series of gear or belt drive Models for many reasons. 
They’re rear-mounted, so you can hook-up quickly and easily. 
And when you've finished mowing, your tractor is just as 
quickly ready for its next job.
They’re designed to give you professional-looking results, 
with three overlapping high speed spring steel blades that 
lift the grass for even cutting. And “free-floating” hitch sus­
pension to prevent scalping.
What’s more, they’ll match up 
with most tractors, from 15 to 
30 hp, and most mowing jobs, 
large and small. You have a 
choice of 4, 5 and 6-foot mow­
ing widths.
Undermount mowers from 
Woods. Get the most mowing 
with the least horsepower!
Woods undermount mowers are 
adaptable to most tractors and are 
available with cutting swaths of 
3V2 ft., 4 ft., 5 ft. and 6 ft., depending 
on your needs.
Both models offer easily adjusted cutting heights from 1 to 
6 inches and their unique patented single V-belt drives assure 
smooth reliable performance.
When you hook up with a Woods mower, it’s a “partnership” 
that will last a long time. See your Woods dealer for a dem­
onstration, or fill out and mail the coupon for a free catalog. 
Do it today for sure!
Please send com p le te  in fo rm ation on the  W oods line of 
rearm ount and underm oun t m owers.
M ail th is  coupon  to  W oods M owers, Dept. 
FM ,O regon, I l l in o is 61061.
Division of Hesston Corporation
Oregon, Illinois 61061 [
W oods m ow ers a re  b a c k e d  with 35  y e a rs  o f d e p e n d a b le  quality.
